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“WHEN THE FROST IS ON ‘THE PUNKIN”’— 


the canning season is practically over 
—adjourned, sine die. 

—Frost signs ate noted all over the country and the race which 
Father Time is making toward 1912 is nearly won. The goal 
-is almost in sight..-The shades and-tints of Autumn’s glorious 
advent are visible and nature’s laboratory is preparing the colors 
for field and forest which “delight man’s every sense. Not 
only does nature ‘provoke’ man’s deepest admiration but with it 
comes a period of thought and reflection. 


—WHAT OF THE HARVEST ? 


The American Can Company sincerely hopes that the year has 
been a most satisfactory one to canners generally. We specially 
desire that those who have patronized this company have been 
particularly benefited. But we would hold nothing back of 
good cheer and good will to those who have not been favored 
with our service and to such would say—Here’s hoping ! 


AMERICAN CAN COMPANY 


New York Baltimore Chicago San Francisco Montreal 

















With many convenient shipping points 
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W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


341 River St. CHICAGO 





The J. K. ARMSBY CO. 


ARMSBY 





Whelesale 
BROKERAGE AND COMMISSION 


Branches: San Francisco, Boston, New York 
and Los Angeles 


Pacific Coast Products 


326 River Street, Chicago 





GENTRY & THROCKMORTON CO. 


Canned Goods and Dried Fruit 


BROKERS 
13134 Union Ave., Kansas City 


We cover all jobbing points in Missouri, Kansas, Okla. 
homa, lowa, and Nebraska. 





E. Cc. SHRINER @G CO. 


WARUFASTORERS’ AGENTS AND BROKERS (W 


GHNED GOODS AND GANS 


BALTIMORE, MARYLAND 





DALLAS MERCANTILE CO. 
Brokers and Manufacturers’ Agents 


OFFICES 


Dailas Mercantile Co., Dallas, Texas. 
lutec-State Brokerage Co., Oklahoma City,0.T. 
lager-State Brokerage Ce., Se. McAlester, I. T. 


TRAVEL MEN DALLAS, TEX. 





fhe Tatman Thompsen Co. 
i WHOLESALE 
Brekerage and Commission 
NEW ORLEANS, LA. 


Send us your offerings. Cover jobbing points 
in Louisiana and Mississippi. 





ie 
— 


EDWARD P. SILLS 


Packers Agent and Broker in 


CANNED GOODS 
326 RIVER STREET, CHICAGO 


Correspondence Selicited. 
Liberal Advances on Consignments. 


John R. Adams & Co. 


BROKERS 
Canned Goods—Dried Fruit 


BEANS of all Kinds, Foreign 
and Domestic 


224 N. Wabash Ave. Chicago, Ills. 








J. S. McAlister 
WHOLESALE 
GROCERY BROKERAGE 


406 Keller Building 
LOUISVILLE, KENTUCKY 





v. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 


326 RIVER ST., CHICAGO 








Smith-Webster Company 


CANNED GOODS BROKERS 


AND 


COMMISSION MERCHANTS 
HIGH GRADE TOMATOES BEL AIR, 
AND CORN MARYLAND 


Flannery & Hobbs 
BROKERS 


326 River Street, 





Chicago 





WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
322 N. WABASH AVE. CHICAGO 





The Buning-LargerCo, 


Brokerage and Commission 


CANNED GOODS AND 
DRIED FRUITS 
Advances on Consignments 
Correspondence Solicited 


118-20 South Alabama Street 
INDIANAPOLIS, IND, 


















E. L. STANTON &CO., 


Brekers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, MO. 


MOORE-HOLBERT COMPANY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Buluth 
and Tributary Peints 























GETTYS BROKERACE Cé@ 
SUCCESSORS Te 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PROBUCTS 


806 SPRUCE ST., ST. LOUIS, M@ 













GRIFFITH-DURNEY COMPANY 


WHOLESALE GROGERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal, 














SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS i 
CANNED GOODS 
Kansas City, Mo. St. Louis, Me, 
St, Joseph, Mo, , Omaha, N 
St, Paul, Minn, Wichita Kas 
Cover All Jobbing Centers Adiacem to A 
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| Canned Goods Brokers and Commission Houses 
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The J. Mc. PAVER COMPANY 


BROKERS 


Exclusively in 


CANNED GOODS 








Address all Correspondence 
to 


CHICAGO, ILL. 


311 River Street 














(.W.BAKER & SONS 


Canned Goods Brokers 
ABERDEEN, - MARYLAND 





Our Specialties: 
‘} coRN AND TOMATOES 
, | NULL& CAREY 
. BROKERS IN 


Canned Dried 
Coods and Fruits 


PIGKRELL & GRAIG CO. 


Incorporated 


BROKERS 


CANNED GOODS’ DRIED FRUITS 


129-131 North Second Street 
LOUISVILLE, KY. 


B. F. MOOMAW CO. 
SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 


Brokers in Canned Gouds, Cans, 
bels and Shooks 


C. J. SUTPHEN & CO. 
BROKERS 


PICKLES, TOMATO 
SAUER KRAUT PRODUCTS 


222 N. Wabash Ave,, Chicago 








SAM BAER & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


128 So. Front St., PHILADELPHIA, PA. 
Brekers exclusively: buy no geeds 





Our Territory: Southern and Middle 
Western States 


CORRESPONDENCE SOLICITED 


























Particular attention 


for our own account Correspondence Solicited 183 N. Wabash Ave., Chicago 
v 
Advances on Consignments F B k c 
E arnum Brokerage Co. 
o ‘a (INCORPORATED) 
| Merchandise Brokers 
ie Kansas City, Mo. 
S eee . 
We sell canned goods and everything. 

Nels Have our own warehouse. New ac- 
TS i counts solicited. 





INDIANAPOLIS 
WE COVER THE UNITED STATEs 




















given to the introduction of new goods. 
Write to us. 






































Charles S. Trench & Co. 


BROKERS IN 


MEMES 9 ho 
PIG TIN AND 
TIN PLATE 


_ 81 FULTON STREET 
















NEW YORK 























FRED STRUBLE 
Merchandise Broker 





CANNED GOODS 
DRIED FRUITS 


McAlester Oklahoma 
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The cut illustrates our la proved 
Can Tester. We have been 

ing this style of Tester for the past 29 
years, and with the improvements which 
we have added to the machine, we fee] 
that we have brought it up to the 

point of perfection. The tester is 
nearly automatic as can be made to ie 
satisfactory work. The water in the 
should be slightly heated. and an air = 
sure of 15 Ibs. should be applied on the 
can while passing through the water. 
Capacity not less than 50,000 cans in 10 
hours. 








(Patented Oct. 10, 1882. 


| STEVENSON 


601-7 S. CAROLINE STREET. 











THE MANN-STEVENSON CAN TESTER 


ie 


Feb. 3, 1891. Aug. 20, 1895.) 


& COMPANY 


BALTIMORE, MARYLAND 




























































Patents Pending 
Ams New No. 68 Double Seamer 








Max Ams No. 58 and No. 68 New 


DOUBLE SEAMERS 


The Sensation of the Century 
Automatic Feed Adjustable Feed Table 


Patents Pending 


Two new DOUBLE SEAMERS that you're going 
to place in your cannery. We're sure of it. 

You have said “Yes, Double Seamers are a great 
invention. No solder, no heat, no objectionable flux. 
Now, if some fellow would only get out one that 
will take all sizes of cans without employing a master 
mechanic, or a college graduate engineer to set the 
machine, it will do more to boost the canning business 
than anything else in the world.” 

All right, we've got it. Here is a new Double Seamer that will 
take all standard sizes of cans; all that you've got to do is to 
unbolt the roller ring of one size, and screw on any size that 
you want to use, from | 1-4 inch high and 2 inches in diameter 
up to I gallon. Yes, and get out over 20,000 cans a day. You 
or your boy can do it. 

We're in business to answer questions, and all that we ask of 
you, is, let your wants be made known. Ams’ guarantee goes 
with each Seamer. 


MAX AMS MACHINE CO. 


Mount Vernon, New York City, U.S. A. 
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(Patented) 





33 ADAMS STREET 





Our No. 225 Gang Slitter presents many valuable 
features for your consideration. The solid 
housings and 3 inch diameter cutter shafts insure 


Permanent Alignment of Cutters 











Cutter shafts have thrust bearings, eliminating 
all lateral motion. Cutters are 14 inch thick, 
ground both sides and reversible, giving twice 
the amount of wear of ordinary cutters. These 
are a few features. Write—we will tell you of 
others. We build the complete -line of High 
Speed Automatic Can Making Machinery for 
both Packers’ and Open Top Cans. 
On Request, Can Machinery Catalog 14C 


E. W. BLISS COMPANY 


BROOKLYN, N. Y., U. S. A. 


Representatives for Chicage and vicinity: STILES-MORSE CO., 562 Washington Boulevard, Chicago, Ill. 





“BLISS” No. 225 GANG SLITTER AN 


For Absolutely True, Clean Cuts 


| 
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AUTOMATIC TOP AND 
BOTTOM PRESS No. 30 


This style Automatic Press, when equipped 
with tops and bottom dies as shown in il- 
lustration, has sufficient capacity to supply 
ends for any Can Making line. 








It is also constructed so that tops and bot- 
toms may be fed direct to Heading Ma- 
chine, after being cut out, thereby elim- 
inating any further handling. 


The feed is entirely automatic in the han- 
dling of the stock, and registers the cuts 
closely and accurately. It is adjustable 
for different sizes. 


Write for further particulars 


y McDONALD MACHINE COMPANY. 


Manufacturers 


*) MODERN HIGH SPEED CAN MACHINERY 
: 32nd Street and Shields Avenue CHICAGO, ILL. 
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American Coke and American Charcoal 


TIN PLATES 


These products are made from select materials, by skilled labor, under the best 
conditions, and are everywhere recognized as the Standards of Tin Plate. 
Specially adapted to the manufacture of tinware and to the canning interests. 
Manufactured in grades and coatings suited to every purpose. 





American Coke 

American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Above classified according to the amount of coating. 
American Coke is an everyday plate, made better 
to-day than ever before. Specify the standard brands 
—AMERICAN. Write nearest District Sales Office 
for full information and quotations. 


American Sheet =a Tin Plate Company 


General Offices: Frick Building, Pittsburgh, Pa. 
Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 


DISTRICT SALES OFFICES 
Chicago Denver New Orleans Pittsburgh San Francisco 
Cincinnati Detroit New York Portland St. Louis 
o Philadelphia 


Export Representatives: UNITED STATES STEEL PRODUCTS COMPANY, New York City 
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Ayars Machine Company, new ‘tersey 








CORN SHAKER — 


For Shaking the Cans of Corn before Shipping to give 
it a creamy appearance 














BRIGHTEN 
YOUR CANS 
WITH AN 
AYARS CAN 
CLEANER 














Ayars Machine Company 


SALEM, NEW JERSEY 


BROWN, BOGGS COMPANY, Ltd., Hamilton, Ontario, Sole Agents for Canada 
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The query “How to icrease 





the consumption of Canned 
Goods” was answered by the 
word “QUALITY.” The 
Prime Factor in producing 
— that “QUALITY” has been 
the “SANITARY CAN,” 


which type of container 1s 
































manufactured by us and imi- 
tated by others. 


SANT AES CAN — 


FACTORIES : 
Fairport, N. Y. Indianapolis, Ind. 


New York Office : SANITARY CAN ay sores , Limited, 
447 WEST FOURTEENTH ST. Niagara Falls, Ontario 
CANS MANUFACTURED UNDER MAX AMS PATENT 
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YEARLY SUBSCRIPTION RATES 
tes, its possessions and Mexico, also Canada, 
a Unites ited Ringdom, Europe and all countries in the 
Geiversal Postal Union, $5.00, postage prepaid. Single copies, 





10 cents. 
DISCONTINUANCES 
y one year in arrears will be dropped in 
Fh aon egal “the new postoffice ruling. Orders_to Siocon - 


ompanied by payment to date. In request- 
Une ano en address Mplease give old as well as new address. 


ADVERTISING RATES 
Advertising rates will be furnished en application. 


TERMS 
Cash for firms not rated or with whom we have 
not ae Siehed credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 


Rem Rang nt Nagy yg + ft, Express or Postal 
ld be made by raft, 

———, Hicistered Letter or International Money Order, 

made payable to THE CANNER PUBLISHING CoO. Send all 

remittances to No. 222 N. Wabash Av., Chicago, U. S. A. Cur- 

rency mailed is at sender’s risk. 


— A tle a Advertising forms 
f issue, Thursday of each week. 

close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure roofs, copy should be 
received ene full week in advance of publication. 

















CORRESPONDENCE ice 
e upon all subjects of interest to the trade is 
Ogg oy writers will observe the following 
regulations: Communications must always be accompanied with 
the writer's name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
mdents, but all interested are cordially invited to use 

eur columns freely. ‘ 





Entered as second-class matter, March 21, 1895, at the Pest Office 
at Chicege, Illinois, under Act of Mareh S$, 1879. 








No, the shrinkage in idle freight cars isn’t indicative 
of a large corn pack. 
* 
a big annual 
are offered. 


The corn and tomato packs furnish 

guessing contest, even though no prizes 
* * * 

Steadily the friends of canned food increase in 
numbers, but they would increase faster if quality 
would do likewise. 

> 

There are canners who will cut a price on very 
‘light provocation. Some seem unwilling to wait for 
ven a good excuse. 


You remember the story recently published in the 
Chicago “Record-Herald” about Dr. Nowak’s inven- 
tion of a paper can to replace the old reliable tin can 
of commerce? A Western retail grocery paper in all 
seriousness copied it under the heading, ““Paper Cans 
Probable. A Substitute for Tin.” Thus does an as- 
sinine editor cheerfully assist in handing his own busi- 
ness a black eye. 

* ok o* 

John Arbuckle, the coffee king and sugar refiner, 
said last week that he would gladly pay $25,000 to 
anyone who could tell him what the price of sugar 
would be hext week. There are lots of others who 
would as gladly do the same thing, and we are 
confident that a good many would give a good round 
sum to know what the price of tomatoes, corn and 
several other canned commodities will be next spring. 


This is reprinted from “Pacific Fisherman”: “The 
Pacific Coast salmon pack will perhaps scarcely ex- 
ceed the average of the last eleven years, which was 
4,093,790 cases. This average was exceeded in the 
following years : 1901, 5,040,961 cases ; 1902, 4,259,186; 
1905, 4,667,816; 1909, 5,309,735, and last year 4,310,- 
o82 cases. As last year’s pack is all cleaned up and as 
scores of canneries this year were oversold of their 
pack by from 10 to 50 per cent, or more, it is quite 
likely that the 1911 pack, even at the high prices named 
this year, will disappear from first hands as soon as 
ready.” Here we have more evidence of the shortage 
in the canned food supply. 


Canners in Italy enjoy a big foreign trade in canned 
tomato paste. A report just received from Consul-Gen- 
eral Jas. A. Smith, at Genoa, gives the total value of the 
Italian tomato paste exported to the United States 
during 1909 as $1,168,615, although from the same 
source it is learned that the quantity of tomato paste 
exported from Italy to the United States during the 
following year was valued at only $982,563. The re- 
port submitted by the Consul does not explain this 
very considerable decrease in shipments of this com- 
modity. Total exportations of canned tomato paste 
from Italy during 1909 reached a value of $2,650,297, 
and in 1910 this business totalled $2,739,969, so that 
while exports of canned tomato paste from Italy to 
the United States fell off in 1910, that country’s total 
exports of the article showed a fair increase. 
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iag charges. Rate of insurance, 42 cents. 








SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


We selicit your STORAGE. Wareh are in the center of the Jobbing District. Rail and Water connections, no switch- 
your Our Warehouses are in Our Warehouse Receipts are Accepted by All Bankers. 


325 North Clark Street, 
CHICAGO, ILL. 
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DIRECTORS: FACTORIES: 
G. CRANWELL, Pres’t I Es Y CHICAGO 
W. NORTON, Vice-Pres't 
B.A ASSMANN, Sec.&T* cas. M AN SYRACUSE . 
TALIAFERRO BALTIMORE 
i. LARKIN 


CANONSBURG 






- CONW WAY 
ASSMANN, Jr. 


SUYDAM, Sales Agent 








TO THE TRADE: 











Gentlemen! 


The “C” in the bottom of each “CONTINENTAL” Can is our trade mark. You will 
always find it there. It makes our Can easily distinguished from all others—quite a con- 
venience to the packer who may this season use some other make of Can in conjunction with 
ours. Another season we hope and believe you will want to use only the Continental Can. 

That “C” also stands for CLEANLINESS. Have you noticed how clean our Cans are? 
Cut off one end and hold the Can up to the sunlight and then do the same with any other 
make of Can you have in stock—the difference will surprise you. By our process—entirely 
outside soldering—all dirt or discoloration is prevented. 

That “C” we propose to make stand also for CONFIDENCE—the kind our friends 
had in us last winter, when they gave us their orders before we had a building erected, 
much less our machinery installed—the kind of CONFIDENCE we intend to merit right 
along. 

That “C” we intend to also stand for the CONSIDERATION due our friends and the 
CAPACITY we have for giving them the best Cans made anywhere. 

Modesty prevents our enlarging upon the other good things this 
don’t you think these reasons sufficient to let it also spell CUSTOMER in your case? 

If you have not sent us an order—why not do so? We will be glad to forward you a 
















“ec “Seg 


stands for, but 







sample. It will appeal to you strongly if you like a good, strong, clean Can, made of first- 





class materials, with the highest grade of workmanship. 
Please address either Chicago, Syracuse or Baltimore, as you prefer. 









Yours very truly, 


CONTINENTAL CAN COMPANY, 
THOS. G. CRANWELL, President. 











The above advertisement was used in 1905—six years ago. It is certainly very gratifying to know that our 
“C” has stood, and still stands, for all we claimed for it then. Our growth, in the best and highest sense of the 
word, demonstrates this. We thank you sincerely for your share in our development. 
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‘scheduled for the second week in February, 
1911, promises to be large from all parts of the 
country, and from Canada. The interest in 
the coming natic nal meeting of the canners and their 
allies is plainly apparent. We do not recall a year 
when more interest was being manifested this far in 
advance of a canners’ convention. 
This is a healthy sign. It indicates growth, as well 
as increased appreciation of the benefits to be derived 
from organized effort. Growth of association senti- 


| TTENDANCE at the Rochester convention, 


THE CANNER AND DRIED FRUIT PACKER. 


The Convention 


ment is bound to be vastly beneficial, for better con- 
ditions inevitably follow—and in the canning business 
“better conditions” include increased consumption, 
more stability of values, and far fewer lean years so 
far as profit is concerned. 


The programme of the Rochester convention is go- 
ing to be intensely interesting. Much thought will 
be given to making it so. It will be rich in practical 
features. It will be a programme which no packer 
can miss without being the loser for it. 





Good Work For Canned Foods 


are becoming educated in regard to canned 

foods, and the writers on domestic science, 

who only recently were themselves in need 
of education along the same lines, are their teachers. 
A few days since we noticed, in the Philadelphia 
“North American,” a letter written to Marion Harland 
by a Pennsylvania woman, who disagreed with a pub- 
lished statement which she had seen, to the effect that 
factory canned foods are superior to, and cheaper, 
than those put up in the home kitchen. She wrote 
Marion Harland as follows: “I have put up my vege- 
tables and fruits for years and with perfect satisfac- 


tion to all concerned,” then gave the following recipes : 
TO CAN GREEN BEANS. 

String and break eleven tinfuls of beans. Cook in water 
until tender with one tin of salt. When cooked tender pack 
into glass jars and fill with the water in which they were 
cooked, Before using, soak two hours, 

TO CAN CORN. 

Eleven tinfuls of corn; 1 tinful of salt; 1 tinful of sugar. 

Cook in as little water as possible until well done. Can in 


G RADUALLY the women of the United States 


the same way as the beans. Before using, soak two hours, 
TO CAN PEAS. 

Eleven tinfuls of peas; 1 tinful of salt; %4 tinful of sugar. 
Cook in as little water as possible until well done. Can the 
same as the beans and corn. Before using, soak two hours. 

This is how Marion Harland replied to this well- 
intentioned Pennsylvania housewife : 

With respect due to a notable housemother and valued 
correspondent, I call her attention to the fact that her vege- 
tables are salted down and not ‘‘canned’’ in the dew of their 
youth, as it were, with sweet succulence still in them. My 
first book, ‘‘Common Sense In the Household,’’ contained a 
recipe for salting down green corn upon the principle you 
set forth. Your formulas are admirable, but the results are 
cooked and corned provisions—not canned. 

Straight to the point. Imagine such a “canning” 
process! There’s a big difference between canning as 
done in our factories from coast to coast and the 
salting or pickling process described above. The can- 
ning industry is indebted to Mrs. Harland for point- 
ing out the difference between canning and corning 
of food. We have no doubt that her words will set 


many a deluded woman to thinking. 





PENDING APPLICATIONS FOR CANNED GOODS TRADE 
MARKS. 


The following trade marks have been favorably 
acted upon by the Patent Office at Washington, D. C. 
Any person who believes he would be damaged by the 
registration of a mark may oppose it. . 

Serial No. 57,751. Words “Don Carlos Brand” and 
figire of a battleship inclosed in a fancy oval. Owner, 
J. Howard Mercian, New York, N. Y. Used on 
canned sardines. 

Serial No. 57,942. Word “Sego” and figure of 
flowers. Owner, Utah Condensed Milk Co., Rich- 
mond, Utah. Used on condensed milk. ° 


SUIT BROUGHT AGAINST USE OF “SUNKIST.” 


The J. K. Armsby Co., of San Francisco, Los An- 
geles, Chicago, New York and Boston, has recently 
brought in the United States Circuit Court a suit 
against the California Fruit Growers Exchange, orange 
shippers, Charles Koechling and William C. Koechling, 
fruit merchants of New York, for infringement of th 
], K. Armsby Co.’s trade mark “Sunkist.” 

The J. K. Armsby Co. has established a large de- 


mand for fruit bearing the “Sunkist” brand, and it is 
claimed by them that the use of the same trade mark 
on California fruits by the various members of the 
California Fruit Growers Exchange is likely to, and 
does, cause doubt and confusion in the trade, and leads 
the trade in mistaking the fruits of one of these com- 
panies for those of the other company. 


ESTIMATE OF ALASKA SALMON PACK. 

A Seattle, Wash., mail report says of salmon: “The 
Northwestern Fisheries Company estimates the total 
Alaska pack of all grades of salmon at not less than 
2,800,000 cases, Or 400,000 cases more than last year. 
The year’s pack is worth $11,250,000. The Puget 
Sound pack, including sockeyes, pinks and fall fish, 
will total close to 1,000,000 cases and the total British 
Columbia pack 750,000 cases, bringing the total pack 
of the North Pacific up to 3,950,000 cases, worth close 
to $25,000,000.” 

MACHINERY BARGAINS. 

For bargains in used canning machinery, read and 

make use of CANNER want ads. 








TINPLATE-SANITARY GOLD LACQUER 


Hermetic Closure Company, 2444 W. 16th Street, Chicago, Ill, 
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News of the Canners’ Associations _| 
—————— 





Indiana Canners’ Association to Hold Annual Meeting in 
November. 


President Charles Latchem of the Indiana Canners’ 
Association announces that the Association will hold 
its annual meeting at the Claypool Hotel, Indianapolis, 
on Thursday, November 9. He also states that a 
splendid programme, to be given out later, will be 
provided. 

May Meet Soon to Arrange Programme for the Rochester 
Convention. 

It is probable that representatives of the National 
Canners” Association, the Canning Machinery and 
Supplies Association and the National Canned Goods 
and Dried Fruit Brokers’ Association will hold a meet- 
ing in the near future to take up the matter of ar- 
ranging a programme for the next annual conven- 
tion of these organizations, which is to be held at 
Rochester, N. Y., the second week in February, 1911. 
The programme will probably contain some novel fea- 
tures, as it is the desire of the officials of the National 
and allied associations to have it keep pace with the 
steady progress which is being made by the industry. 
Every effort will be made to have a programme which 
will be at once strong in practical features and attrac- 
tive from every standpoint, as it is already evident 
that the attendance at the Rochester convention will be 
very large from all parts of the United States and 
Canada. Many reservations of rooms have been made 
at the Rochester hotels, and the hotel men report that 
additional reservations are being steadily received, 
which suggests that it would be wise for those who 
have not yet made their reservations to do so at once. 


Judge Lynn to Figure Prominently at Canners’ Convention. 


Now that interest in the coming annual convention 
of the National Canners’ Association and allied in- 
dustries, to be held at Rochester, N. Y., the second 
week in February, is awakening, it seems timely to say 
that the lion’s share of the credit of getting the con- 
vention for Rochester is due to Judge J. D. Lynn, one 
of Rochester’s leading lawyers and a most powerful 
and pleasing orator. Judge Lynn worked manfully to 
win the consent of the canners to hold their next big 
meeting in his city, and we are sure that none will 
find fault with us for saying that it was largely his 
effort that won the day. 

Judge Lynn, while working to get the convention 
for Rochester, made a number of promises as regards 
what he and his fellow-citizens would do for the pack- 
ers and their allies if they would accept his city’s cor- 
dial invitation. The packers expect him to make a 100 
per cent delivery, and THe CANNER has not the least 
doubt but that he will. 

Moreover, we predict that the hospitality dispensed 
through his hands will compare favorably with or ex- 


cel the entertainment tendered the canners on the o. 
casion of any previous national convention. Rochester 
is certain to do herself proud, and Judge Lynn wij 
be a leader in all that is done. 


FOOD LABELING QUESTIONS. 


It is interesting to note that Dr. Harvey W. Wile 
believes that the net weight legislation which came 4 
for attention from the last regular session of Congaia 
will ultimately pass. This law requires that the ne 
.weight of the contents of packages of foods be legibly 
printed on the label. It also carries a provision for 
the labeling of such packages with the name of the 
maker. Such a law was agitated by the retail grocers 
of San Francisco, and the Missouri Retail Grocers 
Association also came out strong for it. Dr. Wiley is 
in pretty close touch with the national lawmakers and 
his opinion on this subject has considerable weight— 
Interstate Grocer. 


Get pea seed through a CANNER want ad. 


used with the best results 
in this and 19 foreign 


countries. 

Canners everywhere are 
doing the best possible work 
by hand and machine with our 
Pastes, and if you are not one 
of our vast number of custom- 
ers it will pay you well to in- 
vestigate. 


Clark Paper & Mfg. Co. 
ROCHESTER, N. Y. 


Originators and Sole Manufacturers 
80 American and Foreign Agencies 








Paste—Gum—Paste - 


——ALL KINDS FOR—— 


Write to 





| Western Paste and 
Gum Company 








Hand Labeling and Machine Work | 








2035-2037 Harrison St., _ CHICAGO 
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Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 


Caldwell’s Helicoid Con- ge ee 
veyor, a perfect spiral HVEVLVIVCVOVIVD 
with continuous flight, no laps or rivets. Furnished black steel or 
galvanized. 


Standard Link-Belt Conveyor 


Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 

Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 

Pewer Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 

Our equipment for supplying machinery in our line comprises the most extensive 

pattern list and the widest range of manufacturing facilitiesof any concern in the line. 


Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building, 50 Church Street, New York 























In one of the canning papers there recently appeared the following: 


“‘For the Betterment of the Canning Business’ 


would be a good slogan for canners to adopt. If canners would work to uplift the industry, 
> result of such united effort would be a marked improvement in conditions affecting the 
usiness.” 

“We need a larger per capita consumption of canned goods, a raising of the average quality 
of the output by the elimination of seconds. Make your suggestions for betterment ; 
if you know of something which would benefit the whole body of packers.” 

There are a great many consumers who could suggest 


WORCESTER SALT 


as a means for improving the average quality of the pack. : 
ney could tell you it makes a brine of any strength without either scum, cloudiness, or 

sediment. 

They could tell you its freedom from lime (gypsum) removes one danger of toughening 
peas, beans and corn. 

They could tell you further the remarkably sweet and pleasant flavor of WORCESTER 
SALT is a revelation to any who think all salt is necessarily harsh or bitter to the taste. 

In a word they would tell you that to improve the quality of your pack you must use the 
best of materials throughout because 

IT TAKES THE 
BEST 


TO MAKE THE 


ffices i 
Worcester Salt Co. Philadelphia, Chievo, 
168 Duate Street, New York Columbus . 
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Pure Food Progress 
Rulings, Court Decisions, and Latest News and Views of Federal and State Food Departments 











Association to Watch Food Law Revision. 

The Association for the Promotion of Purity in 
Food Products held a meeting at Madison Square 
Garden, New York City, last week and adopted reso- 
lutions toward enforcing food laws eliminating all 
chemical preservatives from food products. A com- 
mittee was appointed to keep in touch with the pro- 
posed revision of the Federal Food and Drugs Act. 


National Civic Federation Taking Active Interest in Food 
Law Enforcement. 

The Pure Food and Drug Department of the Na- 
tional Civic Federation met at the New York Board 
of Trade and Transportation rooms in New York City 
on Monday to discuss the actual situation in this coun- 
try with reference to the enforcement of the Federal 
and State pure food laws, and to consider what 
changes in administration will most surely safeguard 
the people against alleged food and drug adulterations, 
misbranders and short weighers. 

The new department of the National Civic Federa- 
tion is vitally concerned with the proper enforcement 
of food laws and regulations throughout the land. 
Through its state councils the Federation will have 
sub-committees in practically all of the states to work 
for such uniform state legislation as may be found 
desirable. In the matter of proposed amendments to 
the Federal law, if such are found to be needed, the 
Federation’s national department, it is stated, will be 
free to act. 


Food Distributors Hope for Relief From Objectionable 
Features of New Florida Food Law. 

As a.result of the hearing held at Tallahassee, Fla., 
a few days ago, distributors of food products doing 
an interstate business hope for relief from the recently 
enacted and obnoxious net weight law in Florida. 

The law requires that all food products be branded 
with the exact weight of the package, and no provision 
was made for tolerances due to unavoidable variations 
in packing. As originally passed, the law would have 
gone into operation immediately, but some time ago the 
authorities granted an extension to January I, 1912. 
The grocery trade now finds that it is impossible to 
make all goods in the grocers’ hands throughout the 
State conform to this law by the first of the year. 

In response to a request of the grocery trade gener- 
ally a hearing was granted on a petition to further 
suspend its operation until January 1, 1913. 

The hearing was held before the Commissioner of 
Agriculture, the Attorney General and the State 
chemist, Secretary Alfred C. Beckman and Counsel 
Dana T. Ackerly of the National Wholesale Grocers’ 
Association were present for that organization, while 
J. H. McLaurin represented the Southern wholesale 
grocers. There were also present about fifty promi- 
ment wholesale grocers and representatives of national 


manufacturers. There was very little Opposition to 
the extension, such as there was coming from, the 
State chemist. At the conclusion the Secretary of 
Agriculture agreed to consider the matter with the 
Governor, and it is expected a decision will be rendered 
within a few days. 

Dr. Wiley, Speaking Before Conservation Congress, Urges 

Reforms for Health 

Dr. Harvey W. Wiley, Chief of the Federal Bureay 
of Chemistry, speaking before the Conservation Cop. 
gress in Kansas City, Mo., last week. advocated, amo 
other things, the establishment of a National Depart. 
ment of Health, and rigid enforcement of pure food 
and drug laws. “In order to unify the National and 
State activities making for the public health,” he 
declared, “the establishment of a National Department 
of Health is almost a necessity. Do not be deterred 
by the cry which goes up of a doctors’ trust. The 
wise physicians are in favor of such a department, not 
because it is a ‘physicians’ trust,’ but because it is for 
the good of the people.” 

Vigorously did Dr. Wiley attack as a “thief anda 
corrupter of public moral” the manufacturer who sell 
adulterated foods and drugs. The human animal, he 
declared, is entitled to a pure and wholesome diet, 
“The drug store and the grocery store,” he said, 
“should be distinct concerns and not sell each other's 
wares. The man who converts peanut shells into 
pepper on the ground that the poor man is not able 
to buy pure pepper is a thief and a corrupter of pub- 
lic morals. The rich man possibly may be able to af- 
ford peanut shells, but the poor man never. The man 
who dilutes the milk waters the stock of the wealthiest 
company in the world.” 


Late North Dakota Food Analyses. 

The following are some late analyses reported by the 
Dairy and Food Department of North Dakota: 

7768. Sour Spiced Pickles. Red Feather Brand. Grand 
Forks Mercantile Co., Grand Forks, N. D. Weight claimed, 
9 ozs.; actual weight, 8 ozs. Contains alum. Illegal. 

7769. Extra Spiced Pickles. Holliday Brand. Glaser, 
Kohn & Co., Chicago, Ill. Contains alum. Illegal. 

7770. Chow Chow. Extra Spiced. Holliday Brand. Glaser, 
Kohn & Co., Chicago, Ill. Contains alum. [legal. 

7771. Piecalilli. Holliday Brand. Glaser, Kohn & @, 
Chicago, Ill. Contains alum. Illegal. : 

7772. Powdered Sugar. Bulk. H. A. Grandin, 
N. D. Contains Corn Starch. Illegal. 

7773. Jelly. Apollo Brand. St. Louis Syrup & Preserr 
ing Co., St. Louis, Mo. Colored with coal tat dye. Illegal. 

7798. Clam Chowder. Campbell’s Condensed. Joseph 
Campbell Co., Camden, N. Y. Weight not shown; actual 
weight, 11.63 ozs. 

7799. Sweet Pickles. 
Co., Waterville, Minn. 
0.171 per cent. Illegal. 

7800. Sweet Pickles. n 
Co., Duluth, Minn. Misbranded as to net weight. 
alum and sodium benzoate. Illegal. 


Thou, 


J. S. Gedney Pickle 


Purity Brand. 
Contains benzoate 


Contains alum. 


Honor Brand. Gowan-Peyton-Touly 
Contains 





A. K. ROBINS & COMPANY 


MOST ALL CANNERS BUY 
CANNING MACHINERY AND SUPPLIES 
FROM 
116 Market Space, Baltimore, Md. 


NEW AND OLD CANNING MACHINERY BOUGHT AND SOLD 
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Formerty made by 
‘The Marlow Chemical Works, Jersey City 




















With branches and agencies in all parts of the country, our facilities for making 
quick deliveries during the rush of a busy canning season are unequaled. More- 
over, EUREKA SOLDERING FLUX and STANDARD SOLDERING FLUX 
are without question the best on the market, because they are perfectly reliable and 
always uniform in quality. 
MANUFACTURED ONLY BY 
THE GRASSELLI CHEMICAL COMPANY 


Main Office: THE ARCADE, CLEVELAND, OHIO 
STOCKS CARRIED AT THE FOLLOWING BRANCHES AND AGENCIES: 


CHICAGO, 2235 Union Court 8. 0. RANDALL'S SON 
NEW YORK, 60 Wall Sires’ f treet Marine Bank Bidg., BALTIMORE, MD. 
CINCINNATI, OHIO, Pearl and Eggleston ' SEW ORLEANS, LX, Gedzhsux Building C. W. PIKE COMPANY, 


BIRMINGHAM, ALA., 825 Woodward Bldg. MILWAUKEE 
BEIT, Mow, Atwater and Randolph ST. PAUL, MINN., 172 and 174 E. Sth Street 


Streets 


Bb Canal ‘and 16th Streets 808 Postal Telegraph B Bidg., ts ad 











BOSTON, MASS., 655 Summer Street 
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FIRE INSURANCE at 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES. 
31st December, 1910. 


ASSETS. Surplus, distributed to credit of subscrib- 
‘Accounts receivable:  Un- ers’ accounts brought down............ $ 111,655.49 
paid premium deposits....$ 13,330.42 Fron ind eon en sete eeeeeeeeeeeecs eines 
MED sccccosceseeue 19,901.83 233,232.25 SUIPIUS TOSETVO «0.22 seesesseeeseeees . 
oo Fas rs cana . . Net featingeat subscribers’ liability on 
ORNEEED IR: TOROS ov cocci cccecesosceess 10,617,320.11 
LIABILITIES. . Pats wt 
Unearned premium deposits.$ 78,256.57 Total amount of policies in force 31st 
Due sundry persons........ 2, 551.63 December, 1910 ....... Coececccoed $10,767,744.16 
Unadjusted fire losses (es- antennas 2 ae 
cake Ok 6 eke alee 2,000.00 Net losses, January Ist to December 31st, 
Reserve fund deposits...... 25,610.00 1910 (inel. ), adjusted and paid........ $ 27,213.32 
Surplus reserve ........... 13,158.56 Interest earnings, January 1st to Decem- 
lus, distributed to credi st. S. | Oar 4,234.88 
of subscribers’ accounts. ‘$111, 655.49 $ 233,232.25 Total savings to subscribers, January 1st 
to December 31st, 1910............... 112,841.27 





We have audited the books and accounts of the Canners’ Exchange and hereby certify that the above statement, 
in our opinion, shows its true financial condition, as at 31st December, 1910. 
THE INTERNATIONAL AUDIT COMPANY, 


By (signed) Jonn McLaren, President. 
Over the past three years we have saved our subscribers on the insurance they have placed with us 


$i1827001-89. 


Advisory Committee. 


For information send to Frank Van Camp, Chelan, , George G. Bailey, Treasurer, 
Lansine B, Warner, Atty. and Mgr, Indianapolis, Ind. Rome, N 
lll 1 West Monroe St. William R. Roach, L. A. Sears, 
Hart, Mich. Chillicothe, Ohio, 

















Chicago, Ii 
Herbert Shriver, Westminster, Ma. 
vane aA Seen ~ — 
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Brokers 


"> Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued by Prominent Commission Firms 
East and West 
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By Harry P. Strasbaugh, Aberdeen. 

Tomatoes—Tomato packers are disappointed over 
the light receipts of raw stock this week and the ex- 
orbitant prices, which vary from 25 to 30 and even 45 
cents per half bushel basket, which means $15.00 to 
$27.00 per ton. On this basis the living profit becomes 
a dying loss. 
$1.00 per 
.60 per 

.30 per 

10 per 


case for raw stock 

case for cans and cases 
case for labor, freight, etc 
case for incidentals 


$2.00 per case 

and futures being shipped out at $1.50 and $1.60 per 
case. This is what they call canning. A canner is a 
prestidigitator, a glory man, and incidently a financier. 
Verily, a sheet of steel, smattered with a coating of 
tin, hermetically sealed, covers a multiude of stand- 
ards. ,. The tomato market is hardening from day to 
day and everything points to much higher prices. 


By Frank T. Stare Co., Waukesha, Wis. 

Peas—Buyers and packers are getting pretty well 
located ; know pretty nearly where they are at. Buy- 
ers have got over their hysteria and realize that no 
one is going to starve to death for the want of peas. 
The “wise” ones who bought no futures have at least 
covered their immediate requirements. During the 
past week there has been little more than the usual 
inquiry for Wisconsin peas at this season of the year. 
Values are on a more sane basis and the situation is 
about normal. 

“Packers generally have had to do a lot of side step- 
ping to make deliveries this year. The pack didn’t 
measure up to the law of averages. There were few 
fancy peas packed, and strange to say, not very many 
standards or seconds. Most of the pack ran “betwixt 
and between.” This made it necessary for packers to 
make an adjustment on nearly every contract. It de- 
pends largely on what one buyer WILL do as to what 
the packer CAN do with the next fellow. All this has 
taken time and entailed a lot of work. While the 
packers are not all out of the woods by any means, 
most of them have their substitutions arranged to 
such an extent that. they know what their surplus is. 
Our offerings are therefore more liberal than they 
have been for several weeks.” 


By Thomas G. Cranwell & Co., Baltimore, Md. 
Tomatoes—Very unsatisfactory conditions for the 
packers is the general report from all sections of the 
packing belt. It looks as though the season has not 
much longer to run. In some few instances packers 
have already closed down and it looks as though quite 
a few of them on the lower Peninsula will close down 


—— 


by Saturday of this week. In Baltimore there ma be 
some tomatoes packed with the present weather i 
ditious up until the middle of October. The tomatoes 
however, that will go into cans from now out will prob. 
ably not cut very much figure. The unsatisfacto 

market for raw material during the past few weeks - 
made quite a stronger market on the canned artide 
Some of the packers report that they are still behing 
on their orders and it is really a difficult matter 
find sellers of tomatoes. Packers are either behing 
on their orders or if they have any surplus they say 
it is a small one and are not disposed to make' prices 


BIG GROCERY COMBINE IN ST.| LOUIS. 

A dispatch from St. Louis; Mo., states that a big 
company has been organized with a capitalization of 
more than $700,000, which will consolidate the retaij 
grocery stores now being operated by Jacob Maurer 
and David L. Remley. ‘There are said to be twenty- 
one stores owned by these parties, who will establish 
a large number of other stores both in St. Louis and 
in towns in Illinois and Missouri. 

The officers of the new corporation are: Jacob 
Maurer, president; George Goehner, first vice-presi- 
dent; F. C. Pappindick, secretary; David L. Remley, 
treasurer and general manager. It is understood that 
eleven persons are concerned. 


FIGURES ON NEWFOUNDLAND LOBSTER CANNING. 

A consular report, discussing the lobster industry 
of Newfoundland, says that: “Lobster-fishery re- 
turns for 1910 show an increase of 2,276 cases over 
1909. There were 2,081 licenses issued, against 2,350 
in 1909, and 1,451 less men engaged in the industry, 
the decrease being due principally to the falling of 
in the fishery for several years previous to 1910. A 
stricter enforcement of the regulations requiring the 
length of lobsters packed to be eight inches or more 
resulted in an improvement in this direction.” 


THE CONSUMPTION IN FLORIDA. 

Florida used 36,000 tons of commercial fertilizers in 
in 1893. The annual consumption has now reached 
175,000 tons. This is a gain of over 350 per cent in 
18 years, or an average of about 20 per cent each 


year. 








E. L. STANTON & COMPANY 
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NON-ACID SOLDERING FLUX 
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SOME OF ITS SUPERIOR FEATURES 


Non-fumous — Non-irritant — Non-corresive — Creat Sealing 


Efficiency—Productivity of Selder Flew. Hence economical. 
its superiority fully proven by its adoption and use by many of the largest 


Garden City Laboratory, 


4134 So. Halsted Street, Chicago, ll 
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: oe following letter from one “EOR YOUR PRESSING NEEDS” 


of our customers indicates 
the satisfactory service derived 
from our machinery and the ad- 
vantage of operating a cider 
press in a canning factory. 


Kansas City, Mo., 4/19/11. 


Hydraulic Press Mfg. Co., 
Mount Gilead, Ohio. 


Dear Sirs:— 

The press I bought of you last year has 

ven entire satisfaction, grated and pressed 
gn 7 thousand bushels of apples last year 
from peelings and cores that I hauled from 
Evaporator. Squeezed 3 gallon of juice per 
pushel, and from average apples we got 4 
gallons of cider. 

The evaporator for making boiled cider 
should be owned by all commercial orchards. 
Too much cannot be said in favor of your 
apple butter cooker and colander. Your 
machinery for working up inferior fruit and 
by-products is certainly all you claim for 








them. Very respectfully, Tes See ee , ee 
CHAS. H. VAN VLECK, Se os ae FIG 639. 7/8. eee ss 
CHVV/W Anderson, Mo. ee. See, Leet Se ts En oat 


Our catalogue No. 32— illustrating and describing Hydraulic Cider Presses ranging in juice capacity from 10 to 
400 barrels per day, and in pressure capacity from 15 to 500 tons—will interest you. Write for it. Catalogues 
containing special information relative to the manufacture of cider products—vinegar, pasteurized cider, apple 
butter, etc.—cheerfully furnished upon receipt of request. 


East Office: 1s , 
ss-ai corrianot streer, NEW vork THE HYDRAULIC PRESS (MFG. GO. | 56 uncon ave. mount ciLeao, onto 

















The 20th Century Gas Machine is thoroug 

ly automatic, does not require adju 
ment, delivers the same uniform quality of gas’ 
under the same pressure at all times, regardless of 
the extent to which the gas consumption may vary. * 
X Machine will utilize the heaviest, and, conse- 
quently, cheapest Naphtha, which is capable of 
volatilization in a vaporizing Gas Machine. The 

line is not elevated and fed to the Converter 

gravity, consequently, our Cemverter never 
ham It is impossible fer Naphtha or 
Gasoline to enter the Cemverter of the 
20th Century Gas Machine unless air gees 
with it, and in exact ratie te it, consequently, 
the gas is bound to be of ene quality. We carry 
the gas very thin, make a pont but intensely hot 
fire. Itis applied direct te the capping steels, and 
comes in contact with no other surfaces. 
There is no tinkering with this Machine, 
when once instaled and adjusted te produce the 
desired quality 
of gas, ne fur- 
ther adjustment Y 
is necessary. 


the 

tury. Why not 
let us ship you 
& Machine on 


20TH CENTURY GAS MACHINE 


The C. M. Kemp Mfg. Co. 


Baltimore, Md. 
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Canning Factory Notes. 


Changes in Factory Ownership, New Plants Planned, Incorporations, Fires, Company Meetings, Bic, 














The Thomas Canning factory at Grand Rapids, 
Mich., has completed its season’s run on peaches, we 
hear, 

S. F. 
at Larimore, N. D. 
beans. 

A report from Byron, IIl., states that “the canning 
factory has already shipped out 28 carloads of canned 
goods.” 

The Whitesboro, N. Y., plant, of the Fort Stanwix 
Canning Co., has finished its season on ‘corn, with a 
pack of fine quality. 

The canning factory at Chatfield, Minn., has closed 
its season’s run on corn and now has a force engaged 
in labeling the output. 

Messrs. Blaisdell & West are operating their West 
Winterport, Me., cannery on sweet corn, and will fol- 
low immediately with apples. 

Wm. M. Traver & Co., Hartford, Mich., are oper- 
ating their factory on peaches. We hear that S. M. 
Carpp is also canning peaches at Hartford. 

The Lopez & Dukate factory at Ostrica has be- 
gun the season’s work canning oysters and shrimp. 
The shrimp are reported plentiful and the oysters said 
to be in fine condition. 

The Assau Canning Co., Baltimore, Md., has let 
the contract for a new plant, which will be built at 
Boston and Streeper streets, East Baltimore. It will 
be a strictly modern plant and equipped with the latest 
types of canning machinery. 

“With a pack of 100,000 cases of salmon,” says a 
Port Townsend mail report, “the local cannery has 
ceased operations to await the fall run of fish, which 
is expected to begin this week. When the season 
opened the cannery expected to put up between 70,000 
and 80,000, but the run was much larger than was 
expected.” 


Mercer is operating a small canning factory 
He has been canning corn and 








JOHN M. PAVER, Jr. 


CANNED COODS 


Brokerage and Commission 





306 Commercial Club Bidg., Indianapolis 











as 

A report from Big Stone, S. D., states that the cap. 
ning factory finished up the canning on Wednesda 
and the work of labeling and boxing comes next No 
frost interfered with the work this year. ar 

G. S. Jewett, who is said by the Augusta, Me. “Tours 
nal” to be the oldest corn canner in the United Stat 
is operating a factory this year at West New Portland 
This is a new corn cannery, an old building having 
recently been converted by Mr. Jewett and machinery 
installed. 

The Ketchepan, Alaska, salmon cannery, which was 
built on piling from the salt water of the harbor 
collapsed the other day during a fierce gale, the build. 
ing with 200,000 cans of salmon being thrown into 
the water, entailing a loss of $100,000. The cannery 
was owned by the Fidalgo Island Packing Co. 

The Pine Tree Canning Co. has been organized at 
Swan’s Island, Me., for the purpose of dealing in and 
preparing and packing fish of all kinds, with $10,009 
capital stock, of which $5,000 is paid in. Officers: 
President, Samuel A. Baker, of Eastport; Treasurer 
Edward E. O’Donnell, of Lubec. ! 

A report under recent date from Merrill, Wis., said: 
“The industrial outlook for Merrill keeps looking bet- 
ter and better. One of the latest proofs of this is some 
correspondence which has been taking place between 
the Chamber of Commerce and a Wisconsin pea 
canner, who sees in this city a splendid location fora 
beet canning plant.” 

The following is reprinted from the manistee, Mich., 
“News” of late date: “Undoubtedly the Manistee 
Board of Trade will put a canning plant upon the list 
of enterprises which this city should: obtain as soon as 
possible. Director H. W. Marsh has been securing 
data on the subject. He declares that Manistee pre- 
sents such advantages that it cannot be long before it 
will be chosen as the location for such an industry.” 

A report under late date from Marysville, Cal., said: 
“The local branch of the California Canners’ Associa- 
tion will close for the 1911 season early next week, 
after the most successful season in the history of the 
plant. While the season this year has not been as long 
as usual, the improved methods of handling the fruit 
has enabled the cannery to put up more fruit than ever 
before. From the local manager it was learned that 
the daily output has been about 40,000 cans per day.” 














LEE BROKERAGE COMPANY 


(NOT INCORPORATED) 


664 W. RANDOLPH STREET, CHICAGO 


REFER TO ANY WHOLESALE GROCER IN CHICAGO 








MONEY, MONEY, MONEY 


We Loan on Canned Goods, Dried 
Fruits, stored in our warehouses. 
Let us distribute your Pool cars. 


Wakem & McLaughlin, 


INCORPORATED 
CHICAGO, ILLINOIS 
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LANDRETHS’ RED ROCK 


BEWARE OF IMITATIONS 


as without doubt spurious strains, possibly a 
dozen distinct sorts, will be sold by various 
Seedsmen as 





No one but Landreth can offer Landreths’ Red Rock. 


This exceedingly rare sort is rust-proof, blight-proof, 
scab-proof, and produces far beyond any other sort. It 
is solid, almost coreless, smooth, no splits, uniform in 
size, is a continuous bearer, and in all things is a money- 
maker. 





The seed is all grown on Bloomsdale Farms and is only sold in sealed carton cardboard packages 


of quarter and half pounds. 
Do not be humbugged 


D. Landreth Seed’ Company 


Bloomsdale Seed Farms BRISTOL, PENNSYLVANIA 




















“Take It From Me” 


said a prominent canner at 
the Milwaukee Convention, 
“That Knapp Labeling and 
Boxing Machines do all that 
is claimed for them.” Lots 

cine of other users say the same 
thing. We Sadichhes that if you send for one of our 
new Labelers on trial it will please you. Our re- 
built Labelers do as good work as new ones. 


We sell these rebuilt machines under the same guarantee as new ones and 
at much lower prices. It will pay you to write us. 


THE FRED H. KNAPP COMPANY 


330 Monadnock Block Westminster, Maryland 
Chicago, Ill. Brown, Boggs & Co., Hamilton, Ont., Sales Agents for Canada. 
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THE CANNER AND DRIED. FRUIT PACKER. 
Opinions Relative To Tomato Pack Are Conflicting 


TOMATOES. 


Baltimore—“It is a little difficult as yet to form 
an approximately correct idea as to the size of the 
pack. In our opinion, however, the pack will be 
found to be considerably lighter than that of last 
season, as the season has been extremely short and 
has been brought to a very abrupt conclusion. We 
expected to continue packing tomatoes until the mid- 
dle of October, but we find that tomatoes are pretty 
well over and the pack will not amount to much after 
this week. We hazard the opinion that when statistics 
are tabulated and available they will show that the 
pack fell considerably short of that of 1910.” 

Maryland. 

Talbot County—“The Nationai Canners’ Asso- 
ciation’s report last year gave Maryland a 1910 pack 
of tomatoes of 3,675,000 cases. We guess that the 
Marvland pack of 1911 will be 4,450,000 cases. In 
1910 the Delaware pack was given as 920,000 cases. 
We guess for 1911 it will be 1,000,000 cases. In 1910 
New Jersey was given 519,000 cases. We guess for 
1911 it will be 750,000 cases.” 

Harford County—‘It is more a guess this year 
than we have ever known, and what the size of the 
pack will be we do not undertake to say. Some 
have had a big pack, some normal, and others very 
short. What the final wind-up will be is difficult to 
say, but we are convinced that there will not be any- 
thing more than an average pack, if that; but on ac- 
count of the quality of raw stock this year, it is diffi- 
cult to secure goods.that will grade up to the average 
standard and, anticipating a high market, packers 
have unfortunately, whether willfully or otherwise, 
packed goods of very inferior quality, and we believe 
that this will have quite a bearing upon the market 
and perhaps upon consumption. We would not be sur- 
prised if the pack were as large as 1910, when all is 
wound up, which will be not very far distant, except 
in some favored spots.” 

Virginia. 

Botetourt County—‘“From the best information 
I can gather I think the pack here will be about the 
| same as last year. Some sections have closed their 
plants for the season, while others that were favored 
with local showers are running yet and receiving good 
: stock.” 

Delaware. 

From Sussex County—“It is the writer's opinion 
' that the pack for Delaware for 1911 will not be over 
'75 per cent of 1910.” 

Sussex County—“We should say there will be 


about 75 per cent of the pack of 1910. We do not 

think there will be over this. A larger acreage has 

been worked from, but the output per acre has beep 

much smaller.” 
Colorado. 

A prominent packer reports: “The tomato pack jp 
this section will practically be nothing. The fields 
have all been blighted and the fruit being receiveg 
now is unfit for canning. We do not anticipate any 
improvement in conditions.” 

New York. 

Madison County—‘“There are plenty of tomatoes 
on the vines, but the cold weather retarded their 
maturing. We are not posted on the State, and any 
estimate we might make on this season’s pack in 
comparison with last would be mere conjecture on oyr 
part. However, if we were making a bet, we would 
say there would not be as many cases packed in this 
State this season as there were last.” 


CORN. 


Illinois—“In my opinion the corn pack of Illinois 
will not exceed 10 per cent increase over the 1910 
pack.” 

Iowa—“I am unable to state what the corn pack 
of Iowa will be this year, but I am inclined to think it 
has not exceeded any former record to any large ex- 
tent, because several of the factories in the South- 
western part of the State had nearly a total failure, 
All the Eastern half of the State, I think, put up 
more than the usual amount of corn, and I believe, 
also, that the quality is very good.” 

New York—“We are inclined to think that the 
total corn pack in this State will not be much, if 
any, in excess of last year. Our yield was unusually 
light last year. Our pack this year is about 5 per 
cent more, but not more than 5 to 10 per cent in 
excess of our sales, and no more than enough for owr 
regular trade requirements.” 


FANCY MAINE CORN PACK. 

It seems now that the cold snap of mid-September 
did cut down the pack of fancy Maine corn. A num- 
ber of the large packers closed down soon after the 
cold spell. In this connection Joseph F. Gallagher, 
New York representative of the Portland Packing 
Co., who has just returned from the Maine packing 
sections, said to a representative of THE CANNER: 

“Up to the night of September 13 the prospects 
were good for a full pack of fancy corn. Then came 
the cold spell, which froze the ground even on the 








Michigan Beans for Canners 


Choice hand-Picked Navy or second grades. 


Hand-picked Red Kidney. 


BAG LOTS—CAR LOTS—TRAIN LOTS 
WRITE—WIRE—PHONE 


THE ISBELL BEAN COMPANY, “Strcon. mcs. 
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hills to a depth of two inches, and ice formed to the 
thickness of window glass. 

“This freeze affected the corn to such an extent 
that we were compelled to refuse deliveries from the 
farmers, as in our judgment such deliveries would 
not produce fancy corn, and we did not dare to under- 
take putting it into cans as we felt that the reputation 
we have been maintaining for the last fifty years as 
ackers of fancy corn would be materially injured by 
utting out frozen corn. As a result our pack will be 


cut down materially.” 


1OWA PACKERS MEET AT CEDAR RAPIDS — HAPPY 
OVER SEASON’S RESULT. 

Cedar Rapids, Oct. 3. (Special to THE CANNER.) 
At the Iowa Canners’ Association meeting today a 
very full representation was present. All were happy 
over the result of the year’s business. While it is 
known that Iowa has produced a larger pack than last 
year, the future sales were larger than ever before, 
and the surplus in packers’ hands is only moderate, 
and much below the quantity that has been carried by 
this state several times during the past few years. 
All of it will be consumed in regular course of trade 
before another season, and there is no disposition to 
unload at sacrifice prices. We predict that no Iowa 
corn will be offered at less than opening price of the 


year. 


SOLICITOR McCABE RETIRED FROM PURE FOOD BOARD 
—DUNLAP GIVEN LEAVE. 

Washington, D. C., Oct. 3.—In a sudden succession 
of orders, an initia] move in the expected reorganiza- 
tion of the department of agriculture, Solicitor George 
P. McCabe today was retired from the pure food and 
drug board, Associate Chemist F. L. Dunlap, closely 
identified with McCabe, was allowed leave of absence 
until the president’s return, and Chemist Harvey W. 
Wiley was left apparently in supreme command of 
the board. 

Dr. R. E. Doolittle, of New York, friendly to Dr. 
Wiley, was temporarily appointed to the board to 
succeed Mr. McCabe. 

These changes were announced by Secretary 
Wilson today following a conference with Dr. Wiley, 
who has been on a long vacation. They were deemed 
inevitable in view of the official and personal antagon- 
ism aired before a congressional committee this sum- 
mer and Dr. Wiley’s exoneration by President Taft. 








TOO LATE TO CLASSIFY. 
WANTED—One small or medium size steam jacket kettle; 
state make, size and price. Address the John T. Doyle Co., 
New Haven, Conn. (498.) 


WANTED, “PACKAGE GOODS.” 


The stranger had had nothing to eat all day, and was 
very hungry. He had come into the jerk-water town 
from a long overland drive in order to take the first 
train for his home in Chicago. While waiting for the 
train, he went into a nearby restaurant to appease his 
hunger. When he was seated the flies began to swarm 
about the table. He looked about and saw the walls 
were covered with grease and dirt. The tablecloth 
was spotted, the dishes half-washed, and the napkin 
soiled and damp. A girl approached him with a chew 
of gum in her jaws, and between chews asked: 

“What yer have, ser?” 

He looked at her with a lost appetite. 

“You might bring me a cocoanut and a hatchet,” he 
replied.—Kellogg’s “Square Dealer.” 








FACTORY HELP 
WANTED! 


WANTED—Man expesienced in the pack- 
ing of peas, string beans and corn. State age, 
whether married or single, concerns connected 
with now and in the past and salary expected. 
Useless for applicant to apply unless having a 
clean record and made good previously. 


TRAVELING SALES- 
MAN WANTED! 


WANTED-—Salesman to do specialty work, 
selling full line of canned fruits and vegetables. 
State age, salary expected, previous experi- 
ence, concern connected with now and in the 
past. Useless for applicant to apply unless 
having a clean record and made good 
previously. 


THE BURTOLNEY CANNING CO. 
ONEIDA, N. Y. 


























“TACKS” BRAND ADHESIVES 
FOR 


KNAPP LABELING MACHINE 
HAMMOND LABELING MACHINE 
BURT LABELING MACHINE (Cold) 
HAND and PASTE-POT 
DIRECT TO TIN 
A. K. ROBINS & CO. 
Agents for Baltimore District 
E. J. JUDGE 


San Francisco, Calif. 
Pacific Coast Agent 


Tacks Manufacturing Company, 


TACKS’ LABELING GUM NO. 127 
TACKS’ LABELING GUM NO. 127 
TACKS’ LABELING GUM NO. 130 
TACKSTICK, Condensed Paste 
TACKS’ TIN PASTE NO. 15 


317-322 West Street 
UTICA, N. Y. 
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Canned Goods Market 








The tone is strong on all staple lines, stronger on some 
than a week ago. Many packers will be unable to make 
full deliveries on future tomato contracts; some canners of 
corn failed to put up enough goods to fully cover their 
advance orders, and in general it may be said that packers 
are closely sold up on new goods. Deliveries on early con- 
tracts are being made with more freedom and in the process 
of making payments and passing the stuff on into distributive 
channels the jobbers are less desirous of taking up new obli- 
gations, although the interest of buyers in the canned goods 
proposition is very manifest and, in addition to the con- 
siderable amount of tomato business transacted in Chicago 
and other leading markets during the week reviewed, there 
is 2 certain amount of daily trading in other lines. 

The present situation gives favorable promise of more 
activity later on, when packers actually know the surplus 
they will have and jobbers, too, get a closer line on their 
winter requirements. 

Tomatoes—The tomato market is firm. All reports from 
the East are stronger, with prices up, and in the West rains 
have further damaged the crop in Southern Indiana, in 
sections of Ohio and parts of Illinois. Estimates of the pack 
vary widely, yet it is noticeable that even the highest esti- 
mates do not eall for a pack but little larger than last year’s, 
and last year’s was nearly 3,000,000 cases below what au- 
thorities on this article have estimated to be the quantity 
needed to fill the country’s annual requirements. In short, 
the tomato situation is extremely strong all around and, as a 
great many packers are unable to fill their future orders, 
there cannot be a great many goods—the output of packers 
who were more fortunate or who had not sold so heavily of 
futures—being held for a rise. However, there are some 
and there seems little reason to doubt that the holders’ ex- 
pectations will be realized. The short pack is not the only 
thing that will bring this about; there is the limited supply 
unsold, the large demand, and the fact that on account of 
the ultra-conservative policy of buyers for the past season 
or two a great many goods will be needed to even reasonably 
well fill up the wholesale and retail trades. Indiana offer- 
ings are based on 90c f. o. b. factory. The latest we hear 
on Maryland and Delaware No. 3 standards is 85¢ f. o. b. 
No. 10 standards are quoted in Eastern advices as strong 
at $2.85 to $3.00 f. o. b. Maryland points. We hear of no 
Indiana No. 10 tomatoes being offered. 

Peas—Conditions in this line are as described last week. 
The market remains quiet, with few lots now in canners’ 
hands, these being gradually cleaned up, although they 
would, of course, go faster if the holders of these small lots 
were more disposed to meet ideas of buyers. A pea famine 


next spring or before then looks to be about as certain as 
death and taxes. Brokers who have any offerings to make 
invariably refer to them as ‘‘clean-up lots,’’ and there js 
no reason to doubt that they constitute about all of the 
holdings of the packers. 

Corn—Strictly standard quality Western corn is held gen- 
erally at 65¢ f. o. b. factory. There were reports of 62i,¢ 
corn, but we have not heard of any packer with a surplus 
making any undue efforts to get rid of it, nor have we 
observed any visible evidence of a particularly strong desire 
to do so. Of course, there is little or no buying at present 
but then nobody expects a demand just at the time when 
deliveries of future purchases are heaviest. It is noticeable 
that strictly faney Country G.ntlemen is already a searee 
article. The supply of standard exceeds last year’s by a 
margin which can only be guessed at, and it may turn out 
that some are over-shooting the mark in making large esti. 
mates. Not every packer secured a surplus, not every one 
was able to deliver in full on his contracts, while in some 
sections the crop was actually short, very disappointing, 
and there are cases of canners who will have to buy heavily 
in order to make full deliveries. Then, as THE Canne 
has said in previous issues, the country NEEDS a large 
supply of canned corn; its requirements are large, and there 
was hardly a case carried over from last year’s pack. 

String Beans—Packers in New York State are reporting 
shortages in No. 1 and No, 2 Refugees, and we are advised 
that delivery on contracts is expected to run very short, 
in quite a number of instances not over 50 per cent. Quota. 
tions are largely nominal, but sales are reported $1.65 to 
$1.70 for No. 1s, $1.45 for No. 3s in small lots. No. 3s and 
4s are in better supply, but are not moving freely. No, 
10 Southern packed string beans are freely offered at $2.25 
per dozen f. o. b. factory on greens, and $2.25 delivered on 
white. Lima beans are in demand. 

Pineapples—There is a scarcity in spot suppliés of this 
fruit. The No. 2% sliced are understood to be particularly 
searce, though shipments of new pack Hawaiian pineapples 
are commencing to arrive. A vessel reached New York on 
Saturday with 12,287 cases of new pines on board. Southern 
stock and Porto Rico pineapples are in small supply and so 
far as first hands are concerned, the market seems to be 
more or less nominal. 

Fruits—California packers are pretty busy filling orders 
now, to which they are giving more attention than to the 
taking on of new business. The local market is somewhat 
unsteady just at present on account of the recent glut of 
fruits, and there has not been very much recent demand; 
but that is being overcome now by the fact that receipts of 
fresh fruits by lake and rail from Michigan and other points 





For CANNING BOXES and SHOOKS Write 


BAY CITY BOX AND 
LUMBER COMPANY 


BAY CITY, MICHIGAN 











W. S. KNIGHT & CO. 


CHICAGO, ILL. 


Canned Goods— Brokers 





Advances on Consignments 





Why are we the best 
Canned Goods 


Brokers 


IN ST. LOUIS? 
ASK THE PEOPLE WE REPRESENT 


CANNED GOODS 
DRIED FRUITS 
BEANS ETC. 
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The Dugdale-Hayden Brokerage Co. 


CANNED GOODS AND CANNERS SUPPLIES 


SPECIALTIES, TOMATOES, CORN AND PEAS 
MAJESTIC BUILDING 
ARMSBY’S AND U. S. CODES 


YOUR INQUIRIES SOLICITED INDIANAPOLIS, INDIANA 








HARRY G&G. DODD & 
STORAGE (27786008 hoe 


loans on goods in store. .No cartage or switching charges om 
carload lots consigned in our care. Drop us a line for rates 
and further information; The Kepler Warehouse Co. 
and Lake Connections 349-403 N. Water St. Established CHICAGO 


arehouses C and D, Lasulated Building +876 
205-207-209 E. Indiana St 





























as large as they were some time ago. The fact that 
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f * =. on 1911 packing canned fruits are as follows: 
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*Strawberries eo 
* Berries packed in enamel lined cans. 





Sweet Potatoes—This article is exceedingly firm, and our 
last advices indicate the practical certainty of a short crop 
and pack. The pack may, in fact, be.the smallest in a 
number of years, and the outlook is very strong, as there 
is an increasing demand for this article. 

Spinach—Spot spinach is scarce and prices nominal. A 
big business has been done both East and West on fall pack, 
subject to approval of prices. 

Pumpkin—More demand is noted for pumpkin and prices 
are very steady at figures quoted last week, 55¢ f. o. b. 
Western factories for No. 3, 571%4e f. o. b. Iowa and Ohio 
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points, and $1.65 to $1.75 f. o. b. Western factories for No. 
10s standard. 

Apples—The market has sagged a little on New York 
State gallon apples, offerings being made as low as $2.35 to 
$2.40 f. o. b. New York factory. Michigan apples sold dur- 
ing the week at $2.40 f. o. b. Chicago. Michigan 10s are 
quoted at $2.15 to $2.20 factory and 3s as low as 72%4cr 4 

Discussing the apple situation one of the largest handlers 
of canned apples in New York State says that ‘‘It is doubt- 
ful if there will be as many cases of canned apples packed 
in the state of New York during 1911 as were packed in 
1910, unless the ideas of the grower will be lowered con- 
siderably below what they are today. Baldwins, which are 
the most desirable stock for both cold storage and canning 
purposes, are an absolute failure in our state this season 
and with the Baldwin crop out of the way the available 
supply for canners is reduced to a very narrow channel. 
The apple crop in the western part of the state is larger 
than that of 1910, but this increase in quantity is not of a 
great deal of benefit to the canner, for the reason that the 
crop consists very largely of varieties which do not make 
good canning stock. Fully 75 per cent of the fruit is what 
is recognized as early fall fruit, which is very desirable for 
quick consumption, but is not at all desirable for cold 
storage or canning purposes. The stock must be marketed 
and consumed as fresh fruit, resulting in a low market at 
present for this character of fruit, and a pretty stiff market 
for cold storage and good canning stock.’’ 

Another leading New York State apple concern advises 
THE CANNER as follows: ‘¢We estimate that the crop of 
apples in our section is some larger than last year, and 
mostly of the Greening variety. We doubt if there is as 
much red fruit as last year, and while the Greenings can be 
bought for less money than last year, we anticipate that 
prices will be equal to or higher than last year for the red 
fruit. On account of the lateness of tomatoes, we will not 
commence packing apples as early as last year, and do not 
expect to pack any more than we did last season.’’ 

Sardines—Demand for domestic sardines is active, with 
prices, however, remaining on a low level, though the tend- 
eney is upward. We hear $2.25 to $2.30 per case quoted 
on quarter-oils in keyless cans, and $2.25 per case on quarter- 
mustards in keyless cans, $2.15 for three-fourths mustards, 
all f. o. b. Eastport. Packers seem to be awaiting a pos- 
sible advance later and, while a large amount of business 
is understood to have been done at the prices quoted above, 
packers as a rule are not pressing sales. 

Salmon—Trading in salmon in the Chicago market is 
limited at the present time, but the smallness of stocks holds 
the market very firm. The jobbers appear to regard salmon 
on the present high basis as fixed and secure. It is the gen- 
eral opinion also that all the stock to be had will be wanted 
before the next pack comes on. Pink salmon is most active, 
since it is the only good low grade fish available for sale at a 
popular price. There seems to be no doubt but what there 
will be an ample supply of stock in pink grades for distribu- 
tion this season. 

The Griffith-Durney Co., San Francisco, in a statement re- 
garding the salmon situation, says that ‘‘ while it is true that 
the output of humpbacks on Puget Sound this year is the 
largest in its history, running probably 900,000 cases of 
pinks and chums, you must bear in mind that the scarcity 
of high grade salmon has created, we think, the largest 
demand for pinks and chums that the industry has ever ex- 
perienced. The result is that the quantity of pinks and 
chums unsold is considerably less than buyers have any idea 
of. As an example, we don’t think any factor operating 








CORN TOMATOES 


CANNED GOODS 


JESSUP & ROBERTS 


— = BROKERS —— 
Commission Merchants 
PHILADELPHIA . . . 


PEAS 





PENNSYLVANIA 


Accounts of Responsible 


We cever Eastern 
Se Packers Solicited 


abeard Territory 








KELLEY-CLARKE CO. 


Canned Goods 
BROKERS 





ANNUAL SALES - - 1,500,000 CASES 


OFFICES 


Seattle, Tacoma Spokane Portland Sen Praacisce 























: 
d 
| 
a 
$ 
le 
) 
— 





24 


in Alaska has any Alaska pink unsold. The surplus, there- 
fore, consists practically entirely of Puget Sound hump- 
backs, and these are confined to a few canners who are 
financially able to carry the goods, knowing that they will 
need every case and considerably more to supply the demand 
next year, for, as you know, no humpbacks will be packed 
imext year, the peculiarity of this fish being that they only 
Yun every other year.’’ 


Pickles and KXraut 


Pickles—There is no particular change in the situation 
since our last issue. The market is firm, prices stationary. 
A few cheap lots have been offered under the market, but in 
most instances there was more than enough difference in the 
quality to overcome reduction in price; $5.75 to $6.00 is the 
basis for mediums, f. o. b. factory. Owing to the high price 
of large pickles the latter part of last season, a great many 
large have been salted this year, the proportion in some 
instances running as high as 50 per cent, whereas the pro- 
portion is usually from 30 to 35 per cent. It is predicted 
that the supply of bottling stock and gherkins will run 
short of requirements. This is because of the high per- 
centage of mediums and large. Trading in the pickle and 
‘ condiment line is strong. All manufacturers are away be- 
hind with their orders. Those best versed in the business 
predict that there will be a strong market throughout the 
year and that reasonably high prices will prevail. 

Sauerkraut—Spot goods are searce, a few cars being offered 
here and there. Most manufacturers have their hands full 
in taking care of orders booked earlier in the season, and 
are not in position to take on any new business. The 
market is $5.25 for 40s, f. 0. b. Chicago. , 

Cauliflower—Spot stocks are light. It is predicted that a 
fair amount will be harvested this fall in America. Con- 
flicting reports are received from Holland, so we do not 
know exactly whether the crop will be above normal or not. 
Personally we believe it will be below normal, basing our 
opinion upon reports received from travelers arriving home 
recently. 

Tomato Pulp—Good grades of tomato pulp are extremely 
scarce. This is because there has been a heavy demand, 
choice lots being snapped up, and secondly because of the 
very unfavorable growing season and the heavy rains now 
falling in the tomato growing sections. 


Dried Fruit Market | 


Evaporated Apples—The trade here have an idea that 
apples are going to go to very low prices and are not touch- 
ing them at the present time, except for immediate require- 
ments. The spot market is 8e to 8\%ec on prime; choice, 
8%c to 9%4c; fancy, 10e to 10%e. Apple chops are quoted 
anywhere from 1%c to 3%4e¢ per pound, depending on quality. 
Waste is quoted at 1%e to 24%ec per pound on the spot. 

Prunes—Present asking prices are 5%c basis f. o. b. 
California, for Santa Claras, sizes 60s-90s; 4c premium on 
50s-60s and le on 40s-50s. There are practically no 30s 
offering at any price. There have been some resales of the 
larger sizes in the Chicago market at 8¢ to 8%c basis, 
f. o. b., for 30s; 7e to 7%e for 40s, and 6e to 6%4e for 50s. 

Peaches—Peaches are very dull. The crop in California 
is running to Jarge fruit and deliveries of fancy and extra 
faney have been made to Chicago buyers in lieu of standard 
and choice. The present market is on a basis of 9%c¢ coast 
for extra choice, or 1le Chicago. Spot peaches, cold storage 
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goods, are selling for less money, 10¢ to 10%e. 
Raisins—Raisins are weak. Fancy seeded are quoted 
the basis of 8¢e Chicago. Demand is slow. " 
Apricots—Apriccts are very quiet and choice 


bought at 15%e per pound. — 2 





‘Canners’” Supplies 








The American Can Company quotes the following Prices 
on packers’ cans for 1911 season’s use, quotations being 
f. o. b. its manufacturing plants: 


No. 

Ne. 

No. i 

No. 3 ” Pp ; ee a . 
No. 10s, 2x” or 24%” opening +» 16.75 


The Sanitary Can Co. quotes prices on Sinitar 
the season of 1911 as follows: cn 


Plain. Inside Enamel Cans, 


% in. high * 4% im. high 
in. high { 5 im. high 
% in. high 5% in. high 
B..5 44.06 54.00 
Premiums fer eans made from A grade charceal plates: 
EO ES SELES a aa Haeeccccccccesebee $1.25 
108 3.58 

Premiums for cans made from Kanner’s Special Plate: 

No. Is, 40c; No. 2s, 60; No. 2448, 75¢; No. 3s, 85c; No, 10s, 
$1.75 per M. 

The Continental Can Company quotes the following prices, 
f. o. b. shipping point, on packers’ cans for 1911 use: 
No. 1s, per M., 15%” opening 
No. 28, per M., 156” openin 
No. 2%s, per M., 244” opening 
Se Se SS are Joad 
No. 10s, per M., 2x” or 24%” opening 

Solder Hemmed Caps. 
1% in, i 


2 7-16 in., per M ‘ 
The United States Can Company, Cincinnati, 0., quotes 
——- on packers’ ens for 1911 as follows, f. o. b. shipping 
point: 
Ne. Is, per M.....ccecees deccsece Sescsened $ 9.25 
No. 2s, per M....... bitbacededbensagenses - 12.50 
No. 2%s, per M........... Beadccrecccenes - 16.25 
No. 3a, per M... 
No. 10s, per M....... 
Quotations on sanitary cans by the United States Can 
Company for the season of 1911 are as follows: 
Plain. Inside Enamel Cans. 
RB Gece oeeeee $10.75 $13 
B Gecces eoccccecoece Mee 
BIGB 2.2 ccc pccesccccces See 
3 s 4% in. high 19.50 
(Continued on Page 30.) 
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We are now located in our new Plant, at No. 717 
S. Wolfe St., where we have installed new equip- 
ment which will enable us to maintain our position 
as one of the leading Independent Can Manufac- 
turers in the country. 


SOUTHERN CAN COMPANY 


BALTIMORE, MARYLAND 


Removal Completed 
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Standard Packer Cans and Solder Hemmed Caps 
Sanitary Cans, Plain or Enamel Lined 

Friction Top, Syrup and Paint Cans 

Wax Top Fruit and Vegetable Cans 

Lard Pails and Coffee Cans 

Lithographed Pails and Cans of All Kinds 
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Our Sales are more than double what they were last year, which is the best 
evidence as to the high quality of our cans and the attention given every order 











United States Can Company 


Cincinnati, Ohio 


Branch Offices and Factories: 


420 Audubon Building, New Orleans, La. Tennessee Can Company, Chattanooga, Tenn. 
Virginia Can Company, Buchanan, Va. 
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BattrmoreE, Mp., Oct. 2, 1911. 

Epiror CANNER: The 1911 tomato packing season for this 
section of the country has now nearly passed to the pages of 
history for the season will practically end this week. In 
fact, many packers have already stopped and many others 
will wind up today and still others will finish during first 
half of next week. With many the situation is almost 
desperate, as they are a long way short of having packed 
enough to fill their future sales. Packers are now buying 
3s standard at 85e per dozen, f. o. b. country points, with 
which to fill sales made at 77%e and even at 75c. Pleasant 
business, isn’t it? 

A good idea of the actual situation can be formed by 
watching the course of the raw tomato market in Baltimore. 
This has ranged during this week at from 70¢ to 90¢ per 
bushel. At 15 cans of No. 3 to the bushel, one dozen No. 
3 tomatoes costs on the basis of 90¢ per bushel, just 72c 
for the tomatoes alone, to which must be added cans, cases, 
labels and all expenses of manufacture. It is easy to figure 
that these tomatoes cost way over $1.00 per dozen to pack. 
Of course, the packers who are paying these high prices for 
raw stock are also receiving some cheaper tomatoes from 
their contract acreage and will therefore average their cost 
down to some extent. 

The canned article scored another advance during the 
week, No. 3’standards being now held at 87%c to 90¢ f. o. b. 
country factories and 90c¢ to 95¢ f. 0. b. Baltimore. One or 
two city packers have already put the peg in at $1.00 for 
the little surplus they have on hand, believing they will not 
have to wait long before they can get that figure. Some 
eountry packers are asking 924%4c. The trouble is that very 
few packers either in this city or in the tri-state territory 
have tomatoes to offer. Some of the largest packers, who 
usually close the season with from 25,000 to 75,000 cases 
on hand unsold, will not carry over a single case. In fact, 
some of them are compelled to go on the market and buy 
so as to complete delivery of their sales of futures. 


The statisticians have sharpened their pencils! and gy 
already figuring on the total pack. Estimates rang@’ gl] thy 
way from 6,000,000 to 8,000,000 cases, but, of course Up to 
the present any amount can necessarily only be guesswork 
There is no doubt but what the total pack for 1911 wil} p, 
short of 1910, but how much short cannot as yet be state 
with any certainty. 

String Beans—-Both green and wax have been in quite 
active demand during the week. Considerable inquiry has 
come in from Canada for both varieties. The packs in og 
sister country were short, but buyers appear to have beep 
holding off waiting the result of the Canadian elections and 
the fate of Rg eige ly and now that the reciprocity 
treaty has been killed, the jobbers in Canada are coming to 
this market to make up the shortage in their home packs 
Quite a good many beans have been sold to Canada duri 
the week at 57%c to 60c for green and 57%e for way 
There is also quite a demand for refugees, but the Baltimore 
stock of this variety is practically cleaned up. 

Spinach—Fall packing will commence towards end of 
October or beginning of November. Orders for future de. 
livery are being placed at $1.00 to $1.05 for No. 3 ang 
$3.00 to $3.10 for No. 10, but not many packers seem to be 
open for business. Spot stock is practically gone, what little 
there is left being of the No. 3 size and selling at $199, 

Apples—Quite a good many of these are being packed, but 
market remains firm at 70¢ for No. 3 and $2.15 to $2.20 for 
No. 10. The scarcity of pie peaches is increasing the de. 
mand for apples. 

Peas—This market is being scoured through for standards 
at $1.20 and sifteds at $1.30. Very few are left. I believe 
it would be impossible to find 1,000 cases all told of stané- 
ards, and remember—there are nine months to run before 
1912 pack of peas will be ready for shipment. There ywill 
be a pea famine long before next season. Soaked peas are 
selling freely at 55¢ and 57%c for strip label and 57\e to 
60c for wrapper label. Dried peas are exceedingly searce 
and hard to get, and price is advancing. TARTAR, 








New York 




















SANITATION + SYSTEM — SUCCESS 


“What have you In those glass Jars, Mary, | saw on the 
pantry shelves?” 

“Those are a few ginger pears that | thought | would 
put up, as they were from our own garden. But my, 
George, how thankful | am that canned-goods are such 
good quality! With sugar at 7/ec per pound, and the 
percentage of loss, | would never dare to can any myself.” 

“Mary, the quality of canned-goods is improving every 
day, and such lists as ‘Collier’s’ is printing are entirely 
unnecessary. Housekeepers can make no mistake to-day, 
if they buy goods with the canner’s name on them.’’ 

“That makes me think, George, Mrs. Flickinger gave me 
this marked copy of the ‘Interstate Grocer;’ said her hus- 
band knew u would be interested. Shall 1! read it?’’ 

“Go ahead, Mary, let’s hear it.’ 

“ ‘Betting is now even that pretty soon the packers’ 
names will appear on the labels of the goods they put up 
for other parties. The canners want the names there, 
and the retailers seem anxious for them to appear. Be- 
tween the two some action ought to be gotten.’” 

“That is the kind of talk, and just what | have tried to 
impress on my friends for years, and constant hammering 
will bring results.” 

“And, George, while we were away Dr. 
exonerated; isn’t that good news?” 


Wiley was 











New York, Oct. 2, 1911. 

Epitor CANNER: There is, apparently, no surplus stock in 
the hands of jobbers, and yet the trade, so far as actual new 
business is concerned, is quiet. Thousands of cases of the 
various products in fish, fruits and vegetables are coming in 
daily and in most cases the wholesale grocers are taxed to 
find suitable storage room. A great many articles are being 
pushed out to retail buyers, but as a rule the retailer is in 
no haste to take deliveries. These features have all con 
tributed to make spot new business dull,-but in spite of it the 
situation is stronger. This week tomatoes, peas, corn and 
string beans have made gains.’ Salmon is strong, but less 
active. Sardines are firmer, and there is a good, healthy 
outlook for all canned fruits. 

Tomatoes—Although there is no large buying in spot or 
future tomatoes, the market is stronger. At the close quota- 
tions on full grade Maryland stock f. o. b. factory stood as 
follows: No. 3s, 87%4c to 90c; No. 2s, 67%4c to 70e, and No. 
10s, $2.80 to $2.871%4 per dozen cans. It was difficult to buy 
in any quarter at inside prices. As a matter of fact only 4 
very few packers are willing to sell at all. Buyers bid 85¢ on 
upwards of 10,000 cases on Friday and could get nothing in 
No. 3s full grade at the figure. The feeling now even it 
buying quarters is more in line with the promise for higher 
values. It is difficult, however, to interest the dealer at the 
advance. With deliveries on contracts coming forward, he 
seems willing to take his chances on a later market. This, 
too, notwithstanding everything points to a higher levél. 
There are few lots in Jersey tomatoes to be had under 9%¢ 
for No. 3s and $3.05 to $3.10 on No. 10s laid down. Guesses 
on the tomato pack of the country range from 7,500,000 cases 
to 8,500,000 eases. The pack is practically made, and it is 
stated that a proportion of the total equal to 70 per cent has 
been sold under contract for delivery to grocers. If this # 
the case it leaves the situation unusually strong. Much de- 
pends upon the ability of the packer to carry his goods into 
the period when the jobber will be a buyer again. 

Salmon—Delivery of salmon on contracts this week have 
included 28,650 cases via Colon and Purto, Mexico, 
several thousand eases by rail. The bulk of this stot 
arrived on Saturday. Included in the arrivals were pink 
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rades. All stock came on contract sales, and as 
eit war wanted on resale orders the arrivals had no 
effect on the general market. It was a little easier to get 
red Alaska talls at $1.95 per dozen; pink talls could be bought 
readily at $1.20, with a possibility that $1.17% could be 
doneaeThere was little eall for medium red talls at $1.50 
to $155 Sockeye talls are quoted at $1.90 to $2.00 and 
flats, $2.10 to $2.15 per dozen. There is little buying re- 
ported in any line, however. 

The trend of values in domestic sardines is 
upward. No actual advance by the larger packers has been 
eftected, but a few of the independent concerns are deliver- 
ing business in one-fourth oils keyless cans at less than $2.30 

r ease in small lots. Several packers are said to be closed 
for the season. All representatives of packers here deciare 
that there is no large accumulation of stock in packing 
eenters. At the close the market is quoted at $2.25 to $2.30 
per case on one-fourth oils keyless; $2.25 on one-fourth 
mustard keyless; $2.15 on three-fourths mustard key; $2.50 
on one-fourth oils key cans and $2.50 to $2.65 on key cans 
one-fourth mustard. Prices are on standard goods per case 
f. o. b. Eastport, Me., subject to packers’ confirmation. On 
the present basis, it is said, business is being done at a loss. 
The season has now less than six weeks of packing to run. 
Imported sardines are firm. Discouraging reports have come 
to hand from all points in Europe. There will be little or no 
fish in medium priced stock to come forward from France 
and Portugal. In a good many cases packers are unable to 
fill home contracts. This means a higher selling basis here 
on all stock carried. High prices are said to have caused 
a marked increase in the demand for the carton goods in 
domestic pack. There is also a big increase in demand for 
Norwegian smoked sardines of the better sorts. 

Corn—Demand on spot is slow at present, but there is no 
weakness in any quarter. Deliveries on State and Maine 
new pack are in order, and the tone is steady. State corn 
for later delivery is on a higher level with 80¢ quoted in- 
side on standards. Southern Maine style pack is hard to get 
on new business under about 8214c to 85c laid down. Good 
Western corn is scarce at 80c to 85¢ here. Some lots of 
standards offer down to 65¢ factory. There appears now to 
be little stock in fancy Maine corn available from factory 
points. As a matter of fact, packers will be a little short 
on deliveries of high grade. There will be plenty of stock 
in standard grade. It is the opinion that the jobbers have 
under contract the largest business in corn ever covered, and 
for this reason transactions from now on will be light. In 
this market jobbers believe the total pack for the season 
will run close up to 10,500,000 cases. 

Peas—Buying of peas is restricted because of the wide 
difference between the views of sellers and buyers on prices. 
Buyers are seeking stock around $1.15 delivered on a passable 
standard No. 2. In some cases the sellers are refusing to 
accept $1.20 per dozen. Sifted grades are exceedingly 
searce, and up to $1.40 per dozen is quoted. It is not be- 
lieved that the packers are carrying over any stock of 
consequence, and the outlook is for even higher prices. A 
great scarcity of the No. 3 and No. 2 peas is certain before 
the active consuming season on the article is here. Seconds 
and No. 4s are also likely to be out of the market before the 
middle of winter. 

Canned Apples—State packing for future delivery offers 
at $2.50 per dozen f. o. b. factory in one quarter. On spot 
$2.75 delivered can be done. At present there is a very light 
supply of old pack fancy and $3.25 up is asked. In some 
quarters it is possible to buy No. 10 Maine pack at $2.50 to 


$2.60 delivered. A good business has been done. Southern 
No. 10s are dull and weaker, based on $2.20 per dozen 
delivered. The pack up state is uncertain because of the 
failure of the Baldwin crop. 

Peaches, Pears and Apricots—Deliveries of these aia by 


on contract included about 10,600 cases from California b 
steamer. All stock went on contract delivery orders. The 
is a firm but quiet market on all varieties, and while nominal 
in the absence of business from first hands the tone is ex- 
ceedingly strong. There are few lemon cling peaches or 
No. 2 extras to be had here. State pack unpeeled pie peaches 
have sold at $2.50 delivered on No. 10s. No. 2% yellows are 
held at 95¢ delivered in a small way. Southern No. 3s and 
No. 10s appear to be a little easier on the general line. 
Apricots are in close compass, but a little dull. 

Small Fruits—No more than a jobbing interest is noted in 
any line and the trend seems to be toward a higher level 
only on the No. 10 grades in berries. 

Hupson StrReEer. 





Portland 











PorTLAND, MeE., Oct. 2, 1911. 

Epitork CANNER: While the corn-packing season is now 
finished, trouble has just begun. Not for many years has 
there been such ‘‘confusion, worse confounded.’’ Each and 
every packer has a ‘‘cirecus’’ of his own. Not only are ship- 
ments to be made, but sales must be prorated in many packs. 
Many of the packers will cut down their deliveries of fancy 
to quite an extent, while some will deliver in full. I never 
saw a year that had such a variation. There is strictly 
fancy, fancy, extra standard, standard, and off-standard, to 
say nothing of a pack of corn, water and frost that never 
should be offered. Of the latter, country packers who are 
new to the business are the guilty parties. Such goods 
were treated to an excess of sugar, which adds fuel to the 
flames. However, every year has more or less trash put up 
by men who have no experience, and they can be found in 
every state in the Union. There was but little of this. 

I take this occasion to explain to the trade just why there 
is so great a variation. Now, I think that the strictly fancy 
corn will but cut down from 20 to 30 per cent generally, 
while below this grade prices will range from 60¢ up to 
8244, much according to value. Corn is offered at 60c, 65c, 
67%4c, 70c, 72%4e, 75e, 80c, 82%4c, 85ce, 874%c and 92%e. 
That there is going to be an active business and a general 
clean-up I expect, and buyers should be on the alert. The 
bargain counter sale is on, but no one need expect gold 
dollars for less than one hundred cents, or really good corn 
at low prices. There is silk, linen, wool, cotton and shoddy 
on the counter. 

Blueberries—These goods are out of packers’ hands now. 

Squash and Pumpkin—The price of the former is 90c, 
pumpkin 80c. 

Apples—While no sales are reported, yet the market is 
weak. Nothing below $2.35 is named so far for good stock, 
and some higher; but, as usual, some have been packing a 
lot of early fall fruit, rushing it on the market and having 
it rejected, just as I predicted months ago. 

Clams—Nominally packing commenced September 15, but 
very few have been able to leave the corn fields for the 
seashore. Prices vary from 75c to 82%4e for No. 1 6-ounce, 
f. o. b. Portland. 

Bluebacks—None for sale; all packers waiting for large 
herring. 
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Sardines—In Casco bay the run of fish is light, but heavy 
to the east. Prices range on one-fourth oils from $2.45 
down to $2.15. As usual, there is much difference in quality. 

Lobsters—These fish are still ‘‘at sea,’’ and none offer- 
ing in the can, Generally speaking, a good fall trade is 
goked for, but prices are not on a very profitable basis. 

INDEX. 
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SEATTLE, WAsH., Sept. 29, 1911. * 

Epiror CANNER: The market on canned salmon is confined 
to leading in small parcels and in transactions in fall salmon, 
the pack of which is not yet complete and is being sold as 
fast as it exceeds the orders placed in advance. The main 
part of the pack is sold and brokers are confining their 
attention to its delivery to customers, 

Size of Pack—Preliminary estimates of the pack show 
about 626,000 cases in the Bristol Bay district, mostly reds, 
a total pack of all kinds of salmon in British Columbia of 
about 750,000 cases, a total pack on Puget Sound of 
close to a million cases, 720,000 of which are pinks and 
110,000 sockeyes, and a total pack so far on the Columbia 
river of 385,000 cases, consisting of chinooks and bluebacks. 
In none of these districts is the pack of medium reds com- 
plete, and on the Oregon coast it is just starting, so that 
these figures will probably be added to before the pack is 
complete. 

Deliveries Short—lIt is understood that most of the packers 
are short on deliveries of Alaska reds and sockeyes, owing 
to an unexpectedly poor pack; but that they will probably 
be able to make full deliveries on Alaska and Puget Sound 
pinks and chums. The pack in Alaska was an average one 
on pinks and the pack on Puget Sound was unprecedented. 
But in spite of this fact the pack of the cheaper grades is 
not any greater than it was four years ago and the market 
much better. 

Pink Salmon—Jobbers have bought more heavily of pink 
salmon this year than ever before in history. A few years 
ago this would have been impossible, but at present, with 
the markets bare of all kinds of salmon and with pinks 
offered at 60ce under the price of reds, this tremendous 
difference in price, together with the scarcity of high grade 
salmon, will undoubtedly result in a big eonsumption of the 
latter grade. SoOcKEYE. 
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Kansas City, Mo., Oct. 2, 1911.. 
Epitor CANNER: The trade in this section universally 
report the fall business opening well and conditions give 
promise of a good fall and winter business. Wholesale 
grocers are receiving daily shipments of corn bought on their 
last year’s future orders, but there is still a considerable 
amount to be delivered. As naturally would be the case 
with such a large crop, canners are offering considerable spot 
corn at the prevailing price of 65¢ factory. These are on the 
well-known and established brands. However, the jobbers 
have manifested little if any interest at this time. De- 
liveries are being made in full and jobbers cannot figure at 
present whether or not they can use more than their future 
buyings. 
With the condition of a shortage in peas, and very great 
shortage, greater than usual in fact, of tomatoes in Missouri, 
the demand for corn during the winter will be quite active. 
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As is generally known, there are virtually no 
bought at any price, although some Wisconsin pack 
small lots of one or two hundred cases that thane ian i 


peas to be 


ing at prohibitive prices. The jobbers are ready tg 5 

1912 peas, but the prices they are willing to pay are fron 
five to ten cents a dozen less than those at which the packers 
are willing to sell. A week ago there was quite an sates 
demand among the jobbers for future peas, but, ag the 
packers have their ideas so high, the jobbers universally 
say, ‘‘We will wait until they want to sell bad enough’ t 
come to us.’’ If it were not for the fact of the large “ 
of corn, the pea packers might be able to realize Pein 
prices, but as the largest consumption of the three staples 
corn, peas and tomatoes, is among people who use a tan 
cent seller, the demand for peas will be switched to corn 
tending to keep the demand and supply of both in their 
natural relation. TRELA. 





New York Dried Fruit Market 











NEw York, Oct. 2, 1911, 

EpitoR CANNER: Taken as a whole, the situation for the 
week has shown little change from the previous report 
Buyers all along the line have confined their operations to 
such lots in the various offerings as have been actually 
needed to cover wants. In all cases the trade is awaiting 
deliveries on contracts, and as many articles in the fruit 
line were bought at less money than is asked now it ean 
readily be seen that buyers on the present market are willing 
to take chances on doing better later. Prunes are easy on 
futures in 50s to 90s with 5%e to 6c quoted on Santa Claras 
for October shipment. Few 40s are to be had under a 7%e 
bag basis, and so far as can be learned no 30s are offered 
from the coast by packers. Reports are current to the effect 
that some of the packers will deliver short on contracts on 
large sizes. These reports have not been verified. The New 
York Dried Fruit Association has taken up this question for 
investigation and it is asserted that a full delivery of large 
sizes will be insisted upon, especially on early sales, Spot 
prunes are firmer. Stocks are very small and there seems 
to be little fruit to work on. A good business on stoek to 
arrive has been covered by jobbers. 

Evaporated Apples—A very free delivery of new pack 
dried apples is in order, but most of the stock is going out 
on export orders to Europe. There is comparatively little 
fruit moving to local buyers, for the reason that early 
purchases for September delivery were on a small seale. 
Sales are reported on spot in State stock in 50-lb. boxes 
at lle to 114%e for fancy, 10e to 10%e for choice, and 9e to 
914e for prime. Common stock sold at 8¢ to 8%e. Fruit in 
bags as to quality sold at 8%e to 11\%c. There is little 
stock noted on any quarter on either choice or fancy. The 
market for future prime continues very weak at up-state 
points and sales are reported for October-November delivery 
based on 7%e f. 0. b. shipping point. Sales at this figure 
have been up to now small, but it is possible to buy more or 
less freely at 7%e to 8c. Future stocks are quoted at 2%e 
to 25gc, with the outside figures extreme in barrels. Waste 
was quoted at 1%e¢ on loose for November-December ship- 
ment. These prices dre all f. o. b. shipping point in the 
state. : 

Apricots and Peaches—Trade is small in both products 
and the market has not settled to a steady level. Choice 


apricots sold at 15%¢ in 25-Ib. boxes, and choice yellow 
peaches ean be secured at 10%c in 25-lb. boxes. Coast 
HELLGATE. 


offerings are made more freely on all grades. 
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“PEERLESS” Huskers | 


Demonstrate their capacity and utility~in 


100 Corn Sheds 


Operating every day of 1911 Season. 


No Time Lost Through Breaks 


Automatically © Saag tl Remove 

handle all ~— 
utts 

the corn Silke 


one person 
can place on 


feed table. 


discharging Husked 
Corn on carrier, 
Husks and Butts 

on drag. 





Ear Shifting Attachment Automatically 
places ears in proper position for cutting the 
butts---eliminating waste. The attachment has 
no fast moving parts to break or wear out. 








Rochelle, Ill., Sept. 21, 1911. 
PEERLESS HUSKER CO., 


Buffalo, N. Y. 
Gentlemen—We are herewith pleased to enclose you our check covering our purchase of 
your corn husking machines which were installed at our Rochelle factory. 


The writer has today advised our Janesville and Grays Lake factories to also remit you for the 
machines you installed for us at these points. 


Yours truly, 
P.H.Jr. P. HOHENADEL JR. CANNING CO. 








Complete list of users, prices, terms, on application. 


PEERLESS HUSKER CO. 


86 TERRACE BUFFALO, N. Y. 
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| Paragraphs, Personal and Otherwise 





Carl Kelley, of the Hampton-Kelley Canning Co., Hamp- 
ton, Ia., was a visitor in the Chicago market this week. 

W. B. Gere, of the Merrell & Soule Co., Syracuse, N. Y., 
spent a part of Thursday last in the New York canned goods 
trade. 

H. H. Hart, treasurer of James R, Baker & Co., of Chicago, 
was a visitor this week at the New York effices of the com- 


any. 
4 CJ. Sutphen, the well-known Chicago broker in pickles, 
kraut and tomato products, was among the multitude who 
saw the eagle. 

J. H. Garrahan, of the Garrahan Canning Co., Luzerne, Pa., 
was a visitor in the New York trade on Saturday. He 
stated that the ketsup packers this year will deliver short 
on contracts bécause of their inability to secure tomato 
stock. 

Fred H. Sisson, traveling salesman for U. H. Dudley & 
Co. in the New England states, was a visitor at the New 
York offices of the company on Wednesday. He is recover- 
ing from a severe illness that has kept him away from busi- 
ness since July last. 

Frank E. Gorrell, secretary of the National Canners’ As- 
sociation, made a flying trip to Chicago last Thursday, leav- 
ing in the afternoon for New York. What a glutton for 
work he is! And he brings fine ability to bear on it. The 
eanners of the United States certainly are fortunate in 
having the services of Secretary Gorrell. + 

George Armsby has returned to San Francisco after sev- 
eral months spent in the East. In an interview given shortly 
after his arrival on the coast, he said: ‘‘In my opinion 
the business of the wholesale grocery trade of the United 
States, taker as a whole, has never been of greater volume 
nor more profitable than at the present time.’’ Mr. Armsby 
is a keen observer and an opinion by him is worth attention. 

The first important arrival of 1911 pack California and 
Pacific coast canned goods this season reached New York 
via Puerto, Mexico, on the Kentuckian on Saturday. The 
eargo included 20,200 cases of salmon; 23,000 cases of vari- 
ous canned vegetables; 12,360 cases of pineapples and 8,952 
eases of canned fruits. In addition to these lots 3,650 cases 
of salmon arrived on the same day on the Advance from 
Colon. All these goods came on contract delivery to jobbers 
in the Hast. 

John M. Paver, Jr., who was formely in the brokerage 
business in Indianapolis, has re-entered the field in that city. 
He has been out of the brokerage business for the past three 
years, but in a letter addressed to the jobbing trade says 
that ‘‘the call of the game has become too strong and I am 
in the canned goods business as a broker once more, ready 
to serve you in looking up the best packs and the best 
goods.’’ In announcing to the canners his re-establishment 
as a broker Mr. Paver says: ‘‘Three years away from you, 
but still in the canned goods business. These years spent 
with Gibson Canning Co., Gibson City, Ill., have been very 
valuable ones to me as a salesman and broker. Contact 
with faetory and farming conditions, experience with prob- 
lems of canning, selling, etc., have broadened my knowledge 
of the business and equipped me for greater efforts. My 
extensive traveling among the wholesale grocers from Denver 
to Boston, from Chicago to the gulf has widened my circle 
of friends in the business and I therefore come back to you 
stronger than ever before and in a better position to sell 
your goods to advantage.’’ 

We are pleased to see Brother Zurndorf, Western manager 
for the American Label Manufacturing Co., of Baltimore, 
back in his adopted country once more. He reached Chicago 
Monday morning after an absence of three months in Ger- 
many and France, where he went partly for business and 
partly for pleasure. While in Germany he visited a number 
of jobbing houses and also met, while sojourning in the 
Black forest, a number of British business men who gave 





him some oy ey information and valuable hi about 
canned goods and labels. Needless to say, t! rman 


government supervises the hygienic aspects of food factories 
in that country, keeping a careful eye on all phases of the 
business. But the most interesting thing observed by Mr 
Zurndorf while abroad was that all the European canning 
factories are making money and doing so regularly, not just 
every few years. This year especially the demand ‘for 
eanned foods exceeds the production, owing to the terrip} 
dry season. ‘‘Zurnie’’ brought home a few cans of stuf 
which still passes as a delicacy over there, and says he 
wishes our American packers could get the same kind of 
prices for their goods. He also says, and emphatically, that 
he is mighty glad to be back in God’s country and with 
the good old crowd. We expect to publish in an early issye 
an article by Mr. Zurndorf in regard to foreign canning 
methods and opportunities for increasing export trade in 
American canned foods. 





(Continued from Page 24.) 
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Dae Big POE ha no wc dbs cece cccsicce cocccccce LTO 
The Can Company, Wheeling, W. Va., quotes 


prices on packers’ cans for 1911 use as follows, f. «. b. 
shipping point: 


BU RE ES os. dics c ce cccc cect ccdccccccess -$ 9.25 
No. B38, per Maen... cccccccccccscccccccccces - 12.50 
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The Southern Can Company, Baltimore, Md., quotes prices 
on packers’ cans for 1911 as follows, f. o. b. Baltimore: 


BOR Us DE Bibs ha. 0 50d oe tr <opghash «o's 6n-upinas $ 9.25 
No. 2s, per M............ ee ecccceeescocdens 12.50 
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Pig Tin—The activities of the foreign syndicate have 
been resumed, as is evidenced by an advance of -about 2 
in spot tin during the week. How much further they may 
push it is a matter of guesswork, as their plans are their 
own; but they control the situation now as much as at any 
time. Demand for consumption is good and seems likely to 
be even better; but buyers are acting as cautiously as their 
necessities will permit. We quote as follows, f. 0. b. New 


York: 

Spot. October. November. 
5 to 15 tom.dote..... sess $39.50 $39.40 $39.20 
ss fe Pere | > ore 

Tinplates—Prices f. o. b. mill: 
Bessemer Steel Cokes. 

vey Mel G3 Pre ee rr Peter or rrenrere $3.85 
14x20 (100 Ibs.) 2.0... cee ee cee cece eee ener ee cenenes 3.70 
B4xBP-( OG The.) <i cc pccvescesicccelecces Jammer 3.65 
24x90: ( 90 Te. )in 6 eee ce cln cece cece ccc c ces opmbees 3.60 








PAOLI Tomato PULP 


Made BY experienced manufacturers according to the strict- 
est requirements of sanitary and bacteriological science. 


Made TO a standard consistency of 1.04 specific gravity. 
You KNOW what you are buying. 


Detroit, Mich. 


HENRY P. WILLIAMS COMPANY 





Made FROM whole tomatoes (less skins, cores and seeds) 
grown on rich clay loam in “The Highlands of Indiana. 


Made FOR those who are particular as to the quality of 


their product. 
Paoli, Ind. 
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QUICK SHIPMENT 


We'll make the 








Call up when you run short. 
price right. 








All kinds—No. 1, No. 2, No. 214, No. 3, No. 10. 
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Chisholm-Scott Co. 


Pea Hulling 
Machinery 


Main Office 


CADIZ - OHIO 
THOMAS A. SCOTT, Gen. Mgr 


Factory: Suspension Bridge, N. Y. 


Operating Patents of 
C. P. and A. J. Chisholm, R. P. Scott, 
J. A. Chisholm and R, P. Scott 


The Only Successful 
Pea Viner ever invent- 
ed er manufactured 


Chisholm-Scott Co. 




















Our Latest Catalog 


Our General Catalog No. 40 is 
just off the press and is by far the 








most complete catalog issued on 


Elevating 
And Conveying 
Machinery 


Every one of its 300 pages is 
filled with information of great 
value to the man who operates or 
designs canning factories and you 
are sure to want a copy. 


This edition is too expensive for 
general distribution, so we would 
request that you use your letter 





head and mention this paper when 





writing for your copy. 


We will prepay all the charges. 
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Semi-Monthly Report of National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. 


They appeap 


in the-first and third issues in cach month and cover topics of direct interest to canners, picklers, kraut cutters and preserverg, 


The Examination of Fruit Products. 
(Continued from last Laboratory Report.) 

Adulterants used in jams for the purpose of cheapening 
the goods are many and varied. As in the case of most 
food products, there are agents, such as glucose; which if 
declared on the label are perfectly legitimate and are used 
in such grades as are meant to sell at a low price. Un- 
fortunately the addition of commercial glucose to jams was 
not always in such a spirit and as a result almost all manu- 
factured fruit products have suffered in reputation. Some 
few years ago the adulteration of fruit products was so 
extremely common due to a perfect landslide on the part 
of manufacturers all scrambling at once to see how cheajly 
they could produce a substance that would stand a label 
‘*JAM’’ that even at the present time almost all food 
commissioners and most books on the subject of foods are 
firm in their belief that jams are the most widely adul- 
terated products on the market. And, unfortunately, this 
statement is just about true even now after practically all 
States have such drastic laws against misbranding. At 
present it is not uncommon to find samples of jam with a 
perfectly proper label showing the kind and amount of its in 
gredients as required by law, and yet the goods are so 
poor and thoroughly worthless, from any standpoint, that 
it seems a shame to waste the price of the glass containers 
on them. 

When glucose first began to be used in fruit products 
a good many so-called practical chemists furnished manu- 
facturers with the information that inasmuch as cane sugar 
was changed into glucose on heating in the presence of acid 
fruits, it would be impossible for anyone to detect whether 
or not commercial glucose had been added or whether it 
came from the cane sugar used. There are a number of 
books in common use in this country by canners which 
contain exactly the above statement. They are mainly 
translations from the French, and it behooves manufac- 
turers to use considerable discretion in accepting state- 
ments in works of this kind. Suffice it to say that even 
though cane sugar is changed into dextrose and levulose by 
the action of the acids of the fruit, it is possible to deter- 
mine with absolute exactness just how much commercial 
glucose has been added, even to the smallest quantity. 

Another reason formerly advanced for the use of glucose 
in jams was that the glucose was necessary to prevent crys- 
tallization. Glucose does prevent crystallization of a jam, 
but it is not at all necessary to use glucose for this pur- 
pose. Any fruit jam properly made, containing nothing 
but fruit and sugar, will not crystallize. This has been 
shown so often by different investigators that. there is 
no question but that it is true. A jam made from grape 
juice or pulp alone with cane sugar may, if sufficiently con- 
centrated, precipitate some of the tartaric acid of the 
grapes; but this cannot be called crystallization. Any fruit, 
unless very much over-ripe, will contain enough free acid 
to properly invert all the sugar used in making a jam from 
it, and thereby eliminate the tendency to crystallize. This 
statement will have to be modified sometimes if applied to 


jellies, but as far as we know is true as it stands in the 
case of jams. 
The Danger of Spoilage of Glucose Jams, 

This is an important consideration which does not apply 
to products made from pure cane sugar alone. Cane sugar 
in its natural state will not ferment; it must first be con- 
verted into dextrose. Inasmuch as glucose consists largely 
of dextrose, it is in perfect condition to ferment at once: 
thus, while a jam if made from pure cane sugar is pre. 
served against spoilage in a large measure by this sugar, 
if glucose be substituted for a portion of it, first, the 
sugar content is reduced so that the sugar itself is no 
longer present in sufficient quantity to act as a preservative 
but the glucose which is added to replace part of the sugar 
in itself offers a most excellent medium for the growth of 
organisms which cause fermentation and spoilage. For 
this reason manufacturers have found that while a pure 
sugar jam will keep indefinitely, yet a compound jam, made 
from glucose and sugar, will spoil rapidly under ordinary 
conditions. Formerly it was thought necessary to add a 
chemical preservative (most commonly salicylic acid, and 
less frequently benzoic acid) to prevent this spoilage. 
Some years ago it was very uncommon to find any of the 
cheaper jams which were not preserved by means of these 
chemical preservatives, but at the present time these are 
going out of use more and more, partly because there is a 
growing tendency on the part of the public to seriously 
object to their use but mainly because if the product is 
sterilized after packing and capped with a hermetic air- 
tight seal there is no danger of decomposition. The only 
organisms which are likely to cause trouble are yeasts and 
mold, and both of these are readily destroyed by a very 
short process in boiling water, which process in no way 
affects the appearance or taste of the jam sufficiently to 
cause objection. As is usual in all fruit products, a con- 
tinued exposure to heat, even at the boiling temperature, 
will cause the product to lose color, particularly if packed 
in plain tin cans; and'if such is the case, a little harmless 
color may be added if its presence is declared upon the 
label. This- point was covered in an earlier part of this 
article. 

Saccharin. 

In jams made up with a large percentage of glucose or 
made so that they contain no cane sugar at all much of 
the sweetness that is expected by the consumer in a prod- 
uet of this kind is absent. Glucose is ordinarily not more 
than one-third as sweet as an equal quantity of cane sugar 
syrup, and consequently its use in large quantity produces 
a somewhat bland taste, which was formerly corrected by 
the addition of a sufficient quantity of saccharin or other 
chemical sweetening agent. These substances are very easy 
of detection, as was explained under the heading ‘‘ Preserva- 
tives’’; and inasmuch as these sweeteners are always used 
to conceal inferiority, and further, since they introduce no 
food value into the product in which they are used, they 
must be considered as adulterants pure and simple. Nu- 
merous experiments have also been made upon them with 
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National Canners Laboratory 











Some folks have an idea that the only thing a laboratory is good 


for is to analyze and test material—they picture themselves sending in 
samples and then after a while receiving a report consisting mostly of 
technical language and a mass of figures that they can’t understand. 


- That’s where this station is a little different—there is no denying 
that it IS a mighty good thing for self-protection to have your products 
analyzed; but we didn’t get all our knowledge out of books—twenty 
years’ actual experience in packing food products enables us to tell you 
ALL about the sample after we analyze it. 


This analytical work is not all we do by any means—quite a bit of 
our time is taken up by serving our clients in an advisory capacity—they 
write us for information about pure food laws, labeling, standards or 
ANY questions connected with the production of their goods. That 
practical experience we told you about comes in: handy again at this point. 


If you are handling things to eat you need us. 
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a proposition to look after you for a year. 
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the general conclusion that their use is not beneficial to 
health, and in the near future they will unquestionably be 
entirely barred from use in any food product, whether or 
not a statement of their presence is declared upon the 
label. 

The substitution of one fruit pulp for another in jams is 
somewhat more common than it should be. Many jams also 
are made from pulp of fruits which have been boiled up 
with water and the juice extracted therefrom for the pur- 
pose of use in high class jellies. This exhausted pomace is, 
of course, very difficult of detection because after the jam 
is made this pulp will be moistened and sweetened by the 
sugar added, and apparently will be in the same condition 
as if fresh unpressed pulp had been used. As a matter of 
fact, in substitutions of this kind there is little difference in 
food value of the finished product, as between it and a 
jam which contains the pure, unpressed fruit; however, there 
is likely to be considerable difference in the flavor, but flavor 
being a substance which in most cases is impossible to be 
determined chemically, there is practically no danger of a 
manufacturer being detected in a substitution of this kind. 
However, when apple pulp is intentionally added to take 
the place of other fruit, its presence may very readily be 
detected by an expert. Apples are the one fruit commonly 
used in jams which contain considerable starch in their 
unripe state, so that the presence of a small amount of 
starch in any jam is at once an indication that apple pulp 
has been substituted for part of some other fruit pulp. 
If starch is found a microscopic examination of the pulp, 
particularly after staining with iodine, will demonstrate to 
any one familiar with these products whether or not there 
is any adulteration. Perfectly ripe or slightly over-ripe 
apples contain little or no starch, so that if apples of this 
kind are used it will be necessary for the analyst to depend 
upon a microscopic examination of the pulp to detect adul- 
teration. This is a difficult proceeding and requires an 
intimate knowledge of the appearance of the various fruit 
pulps used in jam, yet one who is familiar with these 
different pulps can very readily detect the substitution of 
one for another. 

Starch paste made simply by boiling up cornstarch and 
mixing the paste obtained with jam has gone almost. en- 
tirely out of use in this country, and even the cheapest 
products no longer contain this substanee. A few drops of 
a solution of iodine in potassium iodide added to a small 
portion of the jam produce an intensely blue-black color if 
the smallest amount of starch paste has been added, so 
that this form of adulteration is one of the simplest to 
detect. ‘The starch from apple juice or apple pulp will, of 
course, respond to this test, but being present in such ex- 
tremely small amount the blue color will be pale, and in a 
highly colored jam will be obscured by the color of the 
fruit. It is therefore customary before making this test on 
a jam to heat a small portion of it in a test tube with the 
addition of a few drops of sulphuric acid and one or two 
small crystals of potassium permanganate. The potassium 
permanganate destroys the natural color of the fruit, leav- 
ing the solution of the jam perfectly clear and colorless. This 
solution is then cooled and a few drops of iodine solution 
added, when, in the presence of starch even in very small 
amount, a blue coloration is produced. 

Another form of adulteration of jam which practically 
every textbook takes cognizance of is the substitution of 
foreign seeds for those naturally present in the fruit. Every 
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one has heard of hayseed being added to strawberry jam j 

order to make it appear as if much fruit was used. While 
the writer has never seen a substitution of this king one 
case is particularly recalled; some years ago a 12-ounce iar 
of jam labeled ‘‘Green Gage Plum Jam’’ was submitted te 
him for analysis. it carried the label of one of the ek 
known and reputable manufacturers in this country; Yet thi 

12-ounce jar of jam contained the pits of fifty-three “ws 
gage plums, and it was certainly impossible to get into an 

12-ounce jar a jam which was made from fifty-three poe 
nary green gage plums. It is exactly this kind of prac- 
tice which has created such a strong prejudice against com. 
mercial jams, particularly in the minds of pure food off. 
cials, As was pointed out earlier in this article, there 
seemed, some years ago, to be a general epidemic among 
manufacturers to apply all their energy to producing as 
cheap a product, regardless of how they did it, as possible 
Fortunately, today a large number of our manufacturers 
have come to understand, purely from a business stand- 
point and entirely apart from any coercion from food off- 
cials, that there is an excellent market in all parts of this 
country for the very highest grade goods. The consumer is 
willing to pay any reasonable price for strictly first class 
goods, and it is this trade which always furnishes the most 
profit. At the present time we can cite the names of very 
many packers of fruit products who are absolutely disre. 
garding the expense of raw material in the manufacture of 
their fruit products, simply keeping their cost as low as 
possible without in any way sacrificing the high standard 
of purity which they have set. These men have had a hard 
battle to fight against the competition of vastly inferior 
goods which looked as well as their product, thanks to arti- 
ficial coloring, etc.; but once they have made a sale, their 
business with that particular consumer is safe, and the ques- 
tion of price is one which the consumer does not consider if 
he obtains a satisfactory product. In this country there 
will always be a great market for extra-fine, perfectly clean 
and unadulterated food products of all kinds, and in the 
long run the honest profits and added reputation which 
accrue to the manufacturer of such a product will entirely 
offset any ‘‘ get-rich-quick’’ profits which he can make by 
temporarily fooling the public. We have said that the con- 
sumer does not consider the price of an extra-fine article, 
and we believe this is true, because through the growing 
publicity of the trade associations the consumer is beginning 
to understand that it is absolutely impossible for him to 
even buy the raw materials in the open market for a 
price as low as he can buy the finished product made by 
a large manufacturer. Furthermore, we believe he has 
almost learned and will soon understand perfectly the rea- 
sons why it is not nearly as profitable to him, and why in 
some cases it is absolutely impossible for him to make 
home-made goods in his own kitchen with the same degree 
of cleanliness with which they are made in a modern can- 
ning factory. In the kitchen in the home cleanliness is a 
virtue, but in a canning factory cleanliness is an’ absolute 
necessity, and this fact is being hammered into the con- 
sumer all the time by the publicity agents of the various 
canning associations. 

In connection with the manufacture of jam or other 
fruit products there are some matters of detail which must 
not be lost sight of. Lack of attention to these seemingly 
unimportant matters will often cause the finished goods 
to have an appearance which will militate against their 
sale, and cause a doubt in the mind of the purchaser as 
to whether or not the goods are pure. In handling fruits 
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HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 

where boiling water or steam can be had. It makes 
three times more PASTE than cold water Paste Powders. 


+{ In barrels of about 240 Ibs. - - 6c per Ib. 
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Our regulation copper steam jacketed kettles are 
reliable and are built for long service. 

We make this style kettle in capacities from 5 up to 
600 gallons. They are made out of heavy, thor- 
oughly hammered copper and are guaranteed to resist 
the usual amount of steam pressure. 
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or acid vegetables of any kind care must be taken to avoid 
the contact of these acid products with metals which will 
be dissolved by the juices. For instance, much loss may be 
caused by letting the hot fruit juices or vegetables be- 
come contaminated with iron or zinc. Iron may readily 
get into the goods from iron kettles or from iron stirring- 
rods used in the kettles. Both iron and zine may come 
from galvanized iron utensils such as wire baskets and 
galvanized pans. These two metals are most to be feared by 
the packer, not so much from any metallic impurities in the 
form of metal or its salts which is introduced, but mainly 
for the following reason: When iron comes in contact with 
any acid fruit or vegetable, small quantities of the iron 
are inevitably dissolved and will be found in solution in 
the juice. Metal itself would not cause any discoloration 
or would not be objectionable from a standpoint of health; 
but when this juice containing small quantities of iron 
is bottled and a cork inserted, it occurs very commonly that 
the fruit product, after standing some time, -will be dis- 
colored in shades from a blue to a dark black for about 
half an inch or so from the upper surface. This is caused 
as follows: The corks contain considerable tannic acid, 
which, as it comes in contact with the juice of the fruit, 
is dissolved. As long as no iron is present in the juice 
this tannic acid (which is exceedingly slight in amount) 
will not be noticed, but if the juice is contaminated with 
the smallest quantity of iron the tannic acid combines with 
this iron and forms a tannate of iron, which is black in 
color. These iron tannates are the bases of ordinary writing 
ink, and it is no uncommon sight to find acid fruits and 
vegetables, notably tomato catsup, with the upper portion 
discolored in this manner. Most dark colored jams would 
show this discoloration in a lesser degree than the lighter 
colored ones, but wherever it occurs the otherwise good 
appearance of the jam is somewhat spoiled. 

Copper which formerly was used almost exclusively for 
manufacturing kettles and utensils for cooking fruits is 
being somewhat replaced by aluminum and silver-plated 
ware. Both aluminum and silver plate will be used more 
and more in the future, as they introduce practically no 
impurities, and furthermore seem to assist in holding the 
natural color of the product which is cooked in them. Cop- 
per utensils in general are unobjectionable, but we have 
seen samples, particularly of preserves, which had different 
shades of green, blue and black discolorations which were 
eaused by copper, iron and zine contaminations. In the 
ease of preserves the discoloration very often assumes the 
property of causing a marked fluorescence of the syrup in 
which the fruit is packed, the syrup appearing bluish-green 
by reflected light and having a pink hue by transmitted 
light, much as if there was a small amount of mineral oil 
present. This slight discoloration, of course, causes no real 
change in the value of the product as an edible article, but 
it does cause a doubt to arise as to its purity based merely 
on appearance. 

Containers for jam if possible should be of glass. There 
is of course some objection to glass on the part of the 
packer because in processing some loss will always be 
caused by the heating and cooling of the glass, due to break- 
age. If metallic containers are used they should be pre- 
ferably inside coated cans. Shellac makes a very good 
coating, but any well baked lacquer should serve if the 
coating is baked on perfectly, in which case there will be 
no contamination of the taste of the product; and if this 
coating completely covers the tin there will be practically 
no action on the tin plate from the acids of the fruit. An 
inside coated can, where the coating is inferior and does 
not cover perfectly, will very often cause more trouble 
due to solution of tin than an ordinary can made of stand- 
ard plate. Instead of inside coated cans it is as well for 
fruit products to be packed in cans made from extra-coated 
tin. If the cans are really extra-coated there is little action 
on the metallic container and consequently practically no 
contamination of the product. Ordinary tin plate does not 
serve as well as could be wished for packing acid fruits, 
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C. H. P. Pea Beans and Red Kidney Beans 


We alse have a limited supply of culls and off grade pea beans to offer 
ASK FOR SAMPLES AND PRICES 


SAGINAW MILLING CO. - Saginaw, Mich. 





there being both a loss of color and considerable contam 
ination from the container in this style of package, , 

(In the continuation of this article in the next Laboratory 
Number the subject of Jellies will be taken up.) 





SEA FOOD’S FUTURE. 

The American government is making rapid strides 
in the direction of conservation. Better Oyster and 
fish laws are being made and enforced each year, and 
this must be done in order to save the greatest natu- 
ral asset that we have. The bulk of our sea food is 
caught and consumed by Americans, and not only does 
the industry afford employment to thousands but 
those engaged in it, by proper care, reap large returns 
for their labors. 

It is an industry that must be handled with care 
it can so easily be abused, and its development and 
success lies only in the treatment it receives by the 
men in whose hands it rests. It is a common benefit 
conferred by nature upon all alike. Our national gov- 
ernment has.realized this and has stepped in to see 
that the industry shall not be abused. She has pro- 
vided prohibitive laws and has installed machinery to 
enforce and carry them out. This is proper. “We 
endorse the policy, as we want to see the oyster and 
fish industry where it properly belongs. 

This great business is just in its infancy, and it 
must be realized that extreme care must be exercised 
on the part of our government, as well as those en- 
gaged in the business, to foster and protect it. We 
predict that the time is coming when the sea food in- 
dustry in America will not only be a business of the 
greatest increasing returns, but will be one of the 
greatest natural assets that the rich nation of America 
affords. Therefore precautions should be used now, 
while the industry is young—Orysterman and Fisher- 
man. 


MAY WITHDRAW SHRIMP PRICES. 

It is believed that the low prices that have been 
made on Southern canned shrimp, as a result of sharp 
competition, will soon be withdrawn‘and be replaced 
by figures that will admit of some profit to the pro- 
ducers. Two canners, it is stated, have withdrawn 
from the market.—Journal of Commerce. 


MONTEREY PACKING CO. EXHIBITS ITS PRODUCTS, 

The Monterey Packing Co., the well known Cali- 
fornia canning concern, had a fine exhibit of its prod- 
ucts at the Retailers’ Industrial Fair held in August 
at the Auditorium in San Francisco. The exhibit 
proved to be a fine piece of advertising. Many who 
were unacquainted with the fine goods packed by this 
concern were permitted to see the handsome packages 
and taste the contents. The display of Booth’s sar- 
dines was a special feature. 


ADVERTISE. 
He who finds he has something to sell, 
And goes and whispers it down a well, 
Is not so apt to collar the dollars 
As he who climbs a tree and hollers. 
—Charleston (Va.) Bulletin. 
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Here’s the new 575-page WELLER Catalog 
—an encyclopedia of WELLER-Made Products 


Every canning factory owner, managey or superintendent should have a 
copy of this catalog. This is one of the most complete books ever published 





of Elevating, Conveying and Power 
Transmitting Machinery. 575 pages 
of complete descriptions and illustra- 
tions of Weller-Made products for 
handling. green corn, cobs, husks, 
tomatoes, cut corn, peas, beans, etc. 
Handsomely printed and bound in 
cloth covers. Write for a copy to- 
day—free upon request. 


Weller Mfg. Co. 


Chicago 














Ease Up a Moment 


while we explain how you can increase the 
efficiency of your machines as well as of your 
employees. 





“THE REEVES” 


VARIABLE SPEED TRANSMISSION 


will enable you to secure exactly the right degree 
of speed, on the instant. 


A slight turn of a crank does the work. 


Do you appreciate that this means an enormous 
amount of waste turned into profits? 


It Does. Let Us Explain Further. 

REEVES PULLEY COMPANY 
COLUMBUS, INDIANA 

BRANCH, 39 SOUTH CLINTON STREET, CHICAGO 
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The Blakeslee Simplicity Can Righting Machine is 
rapidly coming to the front as one of the indispensable 
adjuncts to a modern Canning factery. Can you 
afford to do without a machine that will save its cost 
in one season? 


It never gets tired, it never makes a mistake, it never 
gets eut ef order and it saves labor and goeds. 


Write for prices, etc. 


Burden & Blakeslee 
CAZENOVIA, N. Y. 
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B. M. FERNALD TELLS OF GOOD QUALITIES OF CANNED 
FOODS. 

Address of Former Governor of Maine Delivered in Madison 
Square Garden, New York, Sept. 29, Before Associated 
Clubs of Domestic Science. 

It is with more than ordinary pleasure that I meet with 
you this evening to discuss in a homely way ‘‘ what we shall 
eat.’’ And, first, permit me to say that I can conceive of 
no work of more value to the world, conducive of good 
health, good cheer and happiness than that you have under- 
taken: to enlighten, educate and impress upon the souse- 
wife the importance of good living. 

The subject ‘‘ What shall we eat?’’ is not a new one, but 
I assume it was the first sentence that fell from the lips 
of Adam as he and Eve first felt the pangs of hunger, 
and about the last from the fifteen hundred millions of 
people on the earth at this minute. That there have been 
marvelous strides in the advancement and progress of the 
world during the last century no one will deny. One hun- 
dred years ago there wasn’t a rod of railroad in the United 
States; today two hundred and thirty thousand miles grid- 
iron the country in every direction, and with the aid of 
the telegraph and telephone annihilate space. One hundred 
years ago little was known of electricity, and the achieve- 
ments from Franklin to Edison are almost incomprehensible. 
But few years ago gasolene was not known to be of use 
as a producer of power; today thousands and almost mil- 
lions of vehicles, boats and machinery are set in motion 
by this wonderful agency. ‘Typewriters, sewing machines, 
automobiles, graphophones, adding machines, and a _ hun- 
dred and one devices for the pleasure and assistance of 
man in carrying on the world’s work have sprung into 
existence the past century. But, granting to each its just 
and full value toward the pleasure of mankind, I am con- 
strained to say that the improvement in the cooking and 
culinary departments of our homes, hotels and restaurants 
have added more to the real happiness of the world than 
all these combined. 

About one hundred years ago the government of France 
offered a prize for the most practical method of preserving 
food. This was the beginning of a new era in the prep- 
aration of food, one scientist after another adding his 
knowledge to the general fund until today we have hun- 
dreds of canneries ali over the face of the earth preparing 
food by sterilization for the use of the people. 

In the middle of the last century, or within my memory, 
eanned foods comprised a small part of the grocer’s stock; 
today a majority of the goods carried by the grocer are 
food products in cans. I hardly need mention here that in 
the early days there was some prejudice against the use 
of food prepared in tins, but this I believe has long since 
subsided and every well informed person today will acknowl- 
edge that there is no more healthful food than that pre- 
pared in cans. This is essentially so, for the packing 
houses must be kept immaculately clean, located in the 
districts where the fruits and vegetables are grown and 
where the products can be quickly delivered at the cannery. 

By the process of sterilization of food we in Maine, the 
most easterly State of the Union, are afforded the pleasure 
of eating the delicious fruits of California and the Hawaiian 
Islands, and they in turn may feast on that most delicious 
of all vegetables—sugar corn—grown on the hills of my 
native State, sweet, crisp and tender. Salmon packed from 
the Columbia River are shipped all over the world. Shell 





























fish-from the Atlantic coast are as familiar to the house 
wives of the middle West as the cereals raised on their 
own great farms. These delicacies may be had not ealy 
in their season but at all times during the whole year. . 

The societies for the advancement of domestic seienc 
are becoming enthusiastic over the use of canned foods, 
for they appreciate, perhaps from their investigations, more 
than those less interested, their great value and the pea 
of their general use. Why many foods are better in quality 
in cans than fresh is a question often asked the canner and 
there are so many answers, any one of which is sufficient 
argument that it is true, that I shall mention only a few 
And, as I am more familiar with the packing of vege. 
tables, I will confine myself to them, although I am a 
the same principle would apply to other products. ' 

All will agree that the sooner a vegetable is cooked after 
picking the finer the flavor. In the event that they are 
shipped from the farm or garden to the city they must 
necessarily be exposed more or less to the sun; to handlin 
many times in transportation; to lying in the open air as 
streets or in stores subject to microbes of disease, dirt and 
decay, and finally reaching the kitchen to be cooked in 
boiling water, which often does not boil unless carefully 
watched by a tired and overworked housewife. If a vege- 
table is overcooked or undercooked, it is necessarily jp- 
sipid, robbed of its nutrition and quite unfit for human 
food. But with the canned vegetable: it is plucked from 
the stock, vine or root, taken immediately to the cannery 
often while the dew is yet on, handled in a cleanly man. 
ner, cooked by the most rigid rule in steam retorts at a 
high temperature and exact time by expert employees whose 
eyes must constantly be on the clock, thermometer and 
steam gauge, producing always the same result. Canneries 
are almost always located in a community where suffli- 
cient quantity may be had so that only the best is used 
and the balance sent by the producer to some market to 
-be sold fresh, or green, as they term it. But I deem it a 
loss of time to address you further on the quality of canned 
food as compared with the so-called fresh stock. The 
contents of the can has the preference by the most fastidi- 
ous consumer. 


Economy. 


There are many millions of people who do not count 
the cost of their food, but are determined to have what 
is most palatable, nutritious and to their liking. These 
people have been friends and patrons of the canned goods 
packer for a long time. But to the great number who 
desire the best they can get at a low price, or who are 
obliged to count the cost of every article that appears 
on the table, many of these good people are possessed 
of a false idea regarding cost. As a matter of fact, I 
think it quite safe to assert that 90 per cent of all articles 
placed in cans can be bought at a less price than the same 
article of same quality outside. And in making this state- 
ment I have used extreme care in making comparison and 
have ascertained the price of many of the leading articles 
in the canned food list, nor have I placed any value on the 
time consumed in the home kitchen or the fuel in pre- 
paring the fresh fruit and vegetables for the table. This 
is a point I wish to make very clear to this society, for 
in the splendid work you have undertaken in educating 
housewives along the lines of economy and helping them 
to make better wives and mothers, in preparing better food 
at lowest possible cost, you should not fail to impress upon 








YOU WEED THE BEST CAN MARKER THAT MONEY CAN Buy 
Order 't now and get the matter eff veur mind. — ’ 
RYDER CAN MARKER 
Simple in constructien, 
and positive im acttea. Ready 
for first and everycan. Type 
changes for different grades 
instantaneous. Adjustment te 
different size cans quick and 
accurate. Equipment ef type 
tolders and rubber type com- 
lete with every machine. 
inimum ef ink ovageration 
p- AY renewals. echani- 











send for list ef testimonials, 
S$. M. RYDER & SON, “AGAE* NEW YORK 
SPRAGUE CANNING MACHINERY CO, Sa®v" SN AGENTS guipagg 























CHAS. A. TRIPP, 
Am. last. B. B. 


McMeans & Tripp 


ENGINEERS 


0. E. McMEANS, 
Am. Soc. M. E. 


MECHANICAL 33 ELECTRICAL 
_Design and Superintendence of Construction of 


COMPLETE CANNING PLANTS 


BUILDINGS, POWER PLANTS, 
POWER TRANSMISSION, ELECTRIC LIGHTING 
“ CONVEYING SYSTEMS, SPECIAL MACHINES 


710 Majestic Building nasmemerrs 






































them the important fact that eanned food is cleanest, most 
healthful and most economical. : 

Good food is conducive of good habits and you will 
rarely find an intemperate son or husband from a home of 
eulture and good living. Criminals do not thrive on cor- 
rect habits and well ordered households, and the husband 
who sits down to three well cooked meals will have little 
desire for beer or intoxicants. : ; 

In a discussion of the food question great moral issues 
force themselves to the front, and I regret to admit that 
much of the trouble between young married people, I fear, 
js caused by the fact that so many young wives are entirely 
incompetent to prepare a dinner or properly care for the 
household. I am glad, however, to say that great prog- 
ress has been made in the last ten years in this direction 
and today a young lady can make no claim to a complete 
education unless she understands something of the art of 
domestic science and the knowledge of cooking at least 
some things well and many of the essential articles of food 
sufficiently well to pass without criticism. 


' Longevity. 


It is a notable fact that the average length of life has . 


jnereased very materially the past thirty years and that 
this increase has kept pace with the increased use of canned 
foods. Whether or not this may be attributed to their 
use is a matter of conjecture, but it is certainly significant 
and I believe we have a right to claim that they have 
at least aided in promoting health and contributing their 
full share in this splendid achievement. 

The real value of canned food can not be expressed in 
an address like this, for it would require many pages to 
touch upon even a few of its more important uses. If it 
is, as is admitted, of so great value to the housewife, think 
what it must mean to the mariner who leaves the land for 
so long a time and all the luxuries of home life. In the 
early days beans, salt pork, barley, salt and dried meat 
constituted the diet of the seafarer. Today the dainties 
of summer are the luxuries of winter and the food of the 
sailor is as good as the best and as varied as that which 
ean be found in the most up-to-date city or town. Canned 
foods today form a large part of their diet and many of 
the diseases suffered by the sailor are now no more be- 
cause of the change in food from salt and dried to pre- 
served or canned. 

The number of persons engaged in pursuits like the above 
are very large and we can hardly conceive of their great 
value to these people, and unless we have had a friend who 
has had such experience and told us the story, we fail to 
realize their significance. I trust you will pardon a little 
personal experience which I feel sure will be interesting to 
you and which impressed me more than anything else re- 
garding the true value of canned food. It happened but 
two years since in my own State of Maine where I had 
the honor to be governor at the time. You will all recall, 
I am sure, the great achievement of that brave and daring 
adventurer, Lieutenant Robert R. Peary, who with a party 
of hardy, tried and valiant sailors pushed fearlessly onward 
to the North Pole. On his return to Portland, Me., where 
he was met by thousands of his friends and admirers, it 
was my privilege and good fortune as governor to take him 
by the hand and welcome him to his old home. Riding 
by his side from the depot to the great Auditorium with 
bands playing and citizens cheering amid noise and con- 
fusion all around, I asked this question: ‘‘Commander, 
how were you able to accomplish this greatest achieve- 
ment of modern times?’’ And he answered promptly, with- 
out hesitation, ‘‘I never could have done if it had not 
been for canned foods.’’ He knew their value. Sailing on 
for weeks and months with nothing but these for food, 
he aceomplished what no man ever did before and returned 
in perfect health to tell the story of his marvelous ad- 
ventures and receive the admiration of the whole civilized 
world. And I am frank to say that I felt a little pride 
myself that I was a member of a small-army of men who 
were giving their attention to the preparation of food 
produets that had aided in a small way to carry forward 
this mighty and magnificent achievement. 

Canned food advertises itself. It is strange but true that 
on ap packers are advertisers of their goods, and I can 

ink of no article that has ever made such progress in its 
sales as this. In 1850 but few hundred cans were sold; 
im this year of our Lord, 1911, hundreds of millions, and 
end was made simply by one consumer telling 
a er until sales have become phenomenal. Packers are, 
porsche greatly indebted to the jobbers for assisting them 
- Placing their goods on the market and giving to the 
nsuming public such information regarding this food as 
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seemed necessary. I have been greatly interested and en- 
couraged in reading ‘‘The Story of Canning and Recipes’’ 
by Marion Harland and to note that such authority had 
not only vigorously endorsed our products but had pre- 
pared so many recipes to be used with canned foods, and I 
wish that every housewife might be supplied with these. 

From the earliest history of civilization we learn that 
there were lean and fat years; that there were seasons of 
drouth, when the soil became parched and every living 
stock and leaf would wither and dry, or seasons of excessive 
rains and moisture drowning, as it were, all plants, and 
the earth failed to produce its usual or normal fruitage. 
These seasons would sometimes continue for several years 
and for want of some particular fruit or vegetable the peo- 
ple would become hungry and suffer. There would also 
be seasons of great plenty, when from overproduction 
there would be a great waste, as few fruits or vegetables 
carry well into the next season. Here, again, the packer 
steps in and from the harvest of abundance preserves the 
surplus to be carried forward to succeeding years of fail- 
ure, thus becoming an equalizing factor in the distribution 
of the blessings of the earth. 


Commerce. 


In the onward march of civilization the marvelous ad- 
vancement and progress of every industry in the upbuild- 
ing of this great republic, there are few, if any, that have 
increased so rapidly that have added to the commerce and 
wealth of the nation so much as the canning industry. 
Trainloads are moved from one end of the country to the 
other; great ocean liners turn their brave prows from our 
ports laden with canned foods of every description, carry- 
ing good things to eat to every country and people on the 
face of the earth. Miners, lumbermen, merchants, brokers, 
salesmen, bankers, and thousands of expert artists are em- 
ployed in the carrying on of this great business, and today 
the canning of food products may be classed among the 
leading industries of the nation. Do homage as we may to 
all the triumphs of literature and art and all the higher 
interests of the human mind, the mighty artillery of the 
cook fiend with all his pagan incense will oftenest win the 
battle. 

It has been well said that the brotherhood of man will 
never be completed until all human feet are under the 
same dining table, and I am sure if this be true the 
canned food packer will have more to do in bringing about 
the millenium than all the reformers in Christendom. In 
courts of law it is necessary to establish the guilt or inno- 
eence of the party on trial beyond a reasonable doubt, and 
in the discussion of *‘what we shall eat’’ it is essentially 
true that we, as canned food packers, should establish be- 
yond a doubt that our foods in hermetically sealed cans 
are as nutritious, as healthful and economical as the same 
article in their raw or natural condition uncanned. But 
I believe we are quite able to prove our case and that the 
verdict of millions of people substantiate our claim. This 
settled, what is our duty as educators, as philanthropists, 
as leaders in the art of domestic science? Simply this: to 
first acquaint ourselves with the many and varied uses 
of canned foods, how they should be prepared and pass the 
information on to our friends and the uninformed. If you 
will do this you will stimulate the business beyond con- 
ception and give it an impetus such as has never been 
known before. 

I cannot close this address without paying a just and 
deserving tribute to one who has devoted all his energies 
for a very long time in educating the packer and de- 
manding that only foods pure and unadulterated should be 
placed on.the market, and the nation owes this man a 
debt of gratitude it can never repay. You will anticipate 
me, I am sure, in pronouncing the name of that scholarly, 
scientific, uncompromising, distinguished gentleman—Prof. 
Harvey W. Wiley. ; 

And now, my friends, assuring you of my pleasure in the 
opportunity of meeting and addressing you, and indulging 
in the hope that you, as members of this society, with all 
those who desire to impart knowledge which will aid in 
every household to solve the ever important question 
‘*What shall we eat?’’ I bid you good night. 


IN THE WASH. 


“Bridget,can you tell me of my wife’s whereabouts ?” 

Bridget thought a moment and then replied: 

“Now I come to think of it, sor, I belave they are 
in the wash.” 
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PROGRESS OF THE UNITED STATES IN ITS MATERIAL 
RESOURCES, 1800 TO 1911. 


“Statistical Record of the Progress of the United 
States, 1800-1911,” is the title of a small document just 
issued by the Bureau of Statistics, Department of 
Commerce and Labor. It pictures in statistical form 
conditions in the commercial, financial, industrial and 
transportation systems of the United States at brief 
intervals since the year 1800 down to, and in many 
instances including, the year 1911. In those cases in 
which the subjects considered are measured by govern- 
mental fiscal year periods the figures fot the fiscal year 
1911 are included; in those in which calendar year 
periods are used, of course statements can only termi- 
nate with the calendar year 1910. 

Among the interesting facts shown are that the area 
of continental United States was 843,255 square miles 
in 1800, advancing to 1,734,630 square miles in 1810; 
to 2,995,536 square miles in 1850; and 3,026,789 square 
miles in 1853, since which date no change in area is 
shown. The population, which was five and one-third 
million in 1800, was ninety-three and three-quarters 
million in 1911. Public debt, which was eighty-three 
million dollars in 1800, reached 2,675 million dollars, 
less cash in treasury, in 1865, the figures of 1911 being 
1,015 million dollars. The per capita debt, which was 
$15.63 in 1800, and in 1865 $76.98, is in 1911 $10.83. 
The interest charge per capita, which amounted to 64 
cents in 1800, and $4.12 in 1866, was in 1911 23 cents, 
and the total annual interest charge, which was in 1866 
146 million dollars, was in 1911 twenty-one and one- 
third million dollars. Money in circulation, stated as 
twenty-six and one-half million dollars in 1800, was in 
I9QII $3,228,627,002, and the per capita circulation, 
which was in 1800 $4.99, was in 1911 $34.35. De- 
posits in all banks in the country cannot be shown ear- 
lier than in 1875, at which date they are set down as 
a little over two billion dollars, and in 1910 over fifteen 
billion dollars. The number of depositors in savings 
banks in 1820, the earliest year for which the figures 
can be shown, was a little less than nine thousand, and 
in 1910 over nine million. Government receipts, which 
amounted to $2.04 per capita in 1800, were in 1866 
$14.65, and in 1911 $7.45, or about one-half what they 
were in 1866. Exports of domestic merchandise, which 
amounted to thirty-two million dollars in value in 1800, 
were over two billion dollars in 1911; and imports, 
which amounted to ninety-one million dollars in 1800, 
were one and one-half billion in 1911. 

Many other subjects of this character stated by the 
document in question include details of imports and 
exports by great groups and grand divisions, and prin- 
cipal ports through which shipped; the production of 
principal articles, such as wheat, corn, cotton, coal, 
sugar, copper, etc., from 1800 to 1910; the attendance 
in public schools, and sums expended for that work; 
postal receipts and expenditures; and a few pages 
devoted to monetary and commercial conditions in the 
principal countries of the world. 

Copies of the publication in question can be obtained 
by applying to the Bureau of Statistics, Department of 
Commerce and Labor. 


CAPITAL NECESSARY TO CAN SALMON, 


Some idea of the amount of capital required to 
operate a large salmon cannery in the Puget Sound 
district was brought out in the recent hearing in Bell- 
ingham, Wash., where the county assessor of What- 
com county proposed to increase the total valuation 
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of all fish traps from $150,000 for 1910, to $753,000 
for 1911. The Pacific American Fisheries statement 
showed that its properties were purchased in 1 
for $310,000, yet in the last four years the company 
had disbursed in Whatcom county $3,340,000 and $96,- 
000 in taxes, while the great cannery at South Belling- 
ham alone had in 1910 paid out in wages $59,000 to 
white labor, and $50,000 to Chinese labor. The fact 
was also brought out that the annual average cost of 
operating a Puget Sound fish trap is approximately 
$7,500.—Pacific Fisherman, Seattle. 


CO-OPERATIVE DISTRIBUTION. 


In this connection the project for the establishment 
of co-operative distributive houses in several of the 
large jobbing centers is being revived. It is claimed 
by many large mantfacturers that such a co-operative 
distribution could be undertaken with perfect success 
in four or five large centers, where private brands are 
most offensive. As for the rest of the country, they 
are willing to trust the country jobber to do his dis- 
tributive work fairly and without unfair competition. 
It is said that one large manufacturer stated that with- 
in a few days in this city he would subscribe at least 
$50,000 for such a co-operative depot and it is said 
that a preliminary canvass has shown 15 or 20 leaders 
seriously interested in the plan. 

Of course, the jobber claims that as a merchant he 
is justified in selling any goods on which he thinks he 
can make money. If his interests are best promoted 
by a private brand, he sees no reason why he should 
not have it. His position as an abstract question of 
right is doubtless sound, but whether as a matter of 
prudence it is best remains to be seen. If the specialty 
manufacturers “start something” it may be put to a 
test.—Journal of Commerce, New York. 


FRYE’S FISHY FACT. 

The late Senator Frye attributed his robust health 
to correct habits and fondness for sport and the world 
outdoors. Two months each year he enjoyed, at his 
camp by the Rangeley Lakes, the keen delights of the 
rod and gun. If there was one achievement of his life 
of which he was inclined to boast it was that of hav- 
ing caught the largest square-tailed trout ever taken 
with a fly. But some time ago, at a dinner, this boast 
was challenged by no less an authority than Professor 
Agassiz. That great naturalist asserted that the Maine 
Senator was in error, for it was a scientific fact that 
no true trout ever attained the weight mentioned— 
seven pounds. 

The following season the Senator was fortunate 
enough to catch an eight-pound specimen of the same 
species, which he packed in ice and sent to Professor 
Agassiz. The professor acknowledged his defeat in 
the following laconic line: “The theory of a lifetime 
kicked to death by a fact.”—Boston Transcript. 


YOUR MONEY OR YOUR WIFE. 

A very wealthy man got a note from the Black 
Hand, reading as follows: “If you do not send us 
$100,000 we will kill your wife.” ; 

The millionaire replied at once to the address given: 
“Nothing doing on the money, but I’d like to hear from 
you further. Your proposition interests me. —Ex- 
change. 





For quick returns use a CANNER for sale ad. 
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CLASSIFIED ADVERTISEMENTS 


ically every large canner in the United States and Canada, as well as a large majority of smaller packers and many picklers, 
siamo tan Soom makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNER 

week, making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
f situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale. 


IMPORTANT—To Insure Insertion Under This Heading, Copy Should Be In This Office Not Later Than MONDAY 
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FOR SALE 

















HELP WANTED. 





WANTED—Reliable, sober, live man as superintendent- 
processor. Must be good handler of help. Factory operat- 
ing all the year. Address Frank C. Gibbons Co., Home- 
worth, Ohio. (494) 


WANTED—By first-class canning plant, thoroughly ex- 
perienced hand sealer; good wages; steady work. Address 
‘(Sealers 491,’’? care THE CANNER. 





MACHINERY. 





FOR SALE—One No. 2% U. 8S. Gas Machine in perfect 
condition. Address ‘‘Box 493,’’? care THE CANNER. 





FOR SALE—Four Triumph apple parers; good as new, 
used two weeks. One Hawkins Universal Exhauster, No. 16. 
Can ship on short notice. Address Wabash Canning Co., 
Wabash, Ind. (489) 





WANTED—We want to get in communication with man 
thoroughly capable of taking job as superintendent of can 
factory; must be familiar with Sanitary, soldered and mis- 
cellaneous cans; a thorough mechanic and tool worker; give 
references and previous experience, together with salary ex- 
pected. Address ‘‘ Westerner 492,’’ care THE CANNER. 





MISCELLANEOUS. 





FOR SALE—Heavy pumpkins in ear lots. This county 
has fine crop ready to ship. Write Thomas H. Riggs, Prince- 
ton, Ind. (497) 








MACHINERY 





WANTED—Second-hand Cyclone pulp machine. Address 
Fremont Canning Co., Fremont, Mich. (488) 





WANTED—150 to 200 gallon copper jacketed kettle, 4 
retorts 40 x 72, and 1 pulp finishing machine. Address 
Thomas Canning Co., Grand Rapids, Mich. (495) 








FACTORIES. 





WANTED—KEARNEY, NEBRASKA, has the State In- 
dustrial School, State Normal School; population 7,000; 
raises to perfection everything grown in the middle West. 
WANTS CANNING FACTORY. Address E. Bowker, Kear- 
ney, Neb. (496) 








SEEDS, 





WANTED—600 to 800 bushels Alaska seed peas. Address 
Dundas Canning Co., Dundas, Wis. (480) 


FOR SALE—A going prosperous grocery brokerage business 
in Chicago; well established and controlling a number of first- 
class accounts; will- yield excellent annual returns to a man 
of some experience and possessing moderate selling ability. 
This is a genuine opportunity, suitable either for one man 
or a partnership. For particulars address ‘‘Chicago Broker, 
497,’’ care THE CANNER. 








PEA SEED SHORT. 
Pea seed for next crop is very short, but a CANNER 
want ad. may reach the man who has a surplus. Try 
one. : 


AT THE MUSICALE. 
She—How did you like Miss Schlreechem’s last 
song? 
He—Great ! 
She—What do you think of her execution? 
He—I am very much in favor of it. 

















The ONLY comprehensive machine for this work on the market. Feed your cans to machine and it will lacquer, dry and 


deliver them ready for piling in two minutes. 


Seis ompletely automatic, requires only to be fed and cans taken away. Distributes an even coat of lacquer over whole sur- 
OF can. Capacity 1200 to 2000 cases of 4 dozen each per day. No evaporation of lacquer, no danger of acaident by fire in 


Using this machine. Perfect work and no waste of material. 


cee sey citcalar and SEELY BROTHERS, BLAINE, WASHINGTON 
| Ta SPRAGUE CANNING MACHINERY CO., Dante! G. Trench & Co. 5 Wabash Ave., Chicago, Ill., “soy Agents ‘gr, Terzitor 
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News for Catsup, Pickle, 








Kraut and Vinegar Makers 


———) 








Pickle and Condiment Trade Notes. 

About the same number of acres are devoted to cab- 
cabe as last year in the vicinity of Albion, N. Y. 

A report from Rock county, Wis., states “acreage 
of cabbage in Wisconsin will be less than last year. 
The state will produce about 2,000 cars. Much cab- 
bage is now being loaded at stations at $10.00 per ton 
to the grower.” 

The acreage of cabbage in the vicinity of Freeville, 
N. Y., is reported about normal, and growth and de- 
velopment hardly as good as last year. We under- 
stand that the probable rate of yield in that locality 
will be six to eight tons per acre. 

Operations began some days since at the H. J. 
Heinz Vinegar Co.’s factory at North St. Joseph, Mo. 
It is estimated that this plant will handle 500 carloads 
of apples this season. In the storage or tank rooms 
are twenty-five tanks, each with a capacity of 20,000 
gallons. 

“The Island City Pickle Co.’s interests here and ‘at 
Bellevue,” says a report from Eaton Rapids, Mich., 
“are keeping that business industry in operation pretty 
nearly night and day to take care of the cucumbers, 
and there is a still busier time coming, too, as the sauer 
kraut manufacturing section of the business here is be- 
ing put in shape to begin cutting up cabbage as soon as 
the raisers begin bringing them in, and it will require 
hard work to fill the sauer kraut contracts the company 
already has on hand from a couple of canning estab- 
lishments in Indiana. These contracts will be filled in 
carload lots as soon as the kraut making season is far 
enough under way to begin shipping. The whole prod- 
uct of the local factory is contracted, which means 
more business for it than in any previous year, and the 
manuafcturing capacity has had to be increased mate- 
rially to get the kraut out on time.” 

DOMESTIC CABBAGE FOR PROMPT SHIPMENT. 

We desire to call attention to the advertisement of 
Knowles Bros., Lockport, N. Y., which will be found 
in this issue. Knowles Bros. are a widely known con- 
cern and are now making a specialty of domestic cab- 
bage, which they are in position to offer for prompt 
shipment. 


TRY ONE. 
Anything at all to buy or sell that’s useful to a can- 
ner, try a CANNER want or for sale advertisement next 
week. 


NEW FACTORY TO BE BUILT FOR STEK-O POWDER 
ADHESIVES. 

With a view to operate four large factories and of- 
fice buildings, the Clark Paper & Mfg. Co., Rochester 
New York, manufacturers of the well-known Stek-O 
powdered adhesives, have purchased a tract of foyr 
acres of land in that city, with a frontage of 1059 
feet on the New York Central Railroad’s switch to 
the Eastman factory. There will be an office building 
two main factory buildings and a power plant. 

The buildings will be of reinforced concrete and the 
office building will be faced with brick. The cost of 
the main building alone will be about $100,000. The 
machinery in the present plant in Mill street will be 
moved and much new machinery will be added. 

Between 50 and 100 more men will be employed, 
as well as a large number of girls. Two new hundred 
horsepower boilers will be installed to furnish power 
for the concern. These will run electric dynamos to 
light the building and run the elevators. 

The erection of a large manufacturing plant has 
been made necessary by the constantly increasing de- 
mand for Stek-O powdered adhesives. The present 
plant of the Clark Paper & Manufacturing Co. on 
Mill street, Rochester, is now much too small, although 
they have repeatedly added to the equipment. “We be- 
lieve,” say the Clark Paper & Mfg. Co., “that one of 
the great factors in the enlargement of our business is 
the high quality of our goods and the fact that we 
can absolutely guarantee them. Our adhesives are be- 
ing used by a large and constantly increasing number 
of canners and packers in this and other countries. 
We are glad that our increased facilities in the new 
factory will enable us to meet these demands even bet- 
ter than, ever before.” 





FOR BOTH. 
CANNER want and for sale ads are resultful for both 
buyers and sellers of used canning machinery, etc. 


CANNER want ads get results and get ’em quick. 


CABBAGE 


loading. 












but we have it. Cars now 
Wire us for prices. 


KNOWLES BROS., Lockport, N. Y. 


It’s scarce, 

















Standard Tin Plate Go. 


CANONSBURG PA. 


Tin Plates 
Terne Pilates 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 
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HAWKINS UNIVERSAL EXHAUSTER 
View showing top removed 


GRASSHOPPER TOMATO SCALDER The Best Continuous Automatic Exhauster. Fur- 


Capacity up to 70,000 Cans Per Day. nished Any Size and Any Capacity Desired. 














SPRAGUE NO. 6 
PEELING KNIVES 
55c PER DOZ. 


SMILEY’S 
PEELING KNIVES 
$1.50 PER DOZ. 
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COLBERT TOMATO FILLER 


Measures Accurately Quantity for Each Can and Fills 
Without Crushing or Wasting—Capacity 


72 CANS PER MINUTE 


14 QUART FIBRE PAILS 


$5.60 per doz.—f. o. b. Hoopeston, IIl. 
PROMPT SHIPMENT 


SPRAGUE CANNING MACHINERY COMPANY 


222 NORTH WABASH AVENUE, CHICAGO, ILLINOIS 
































THE CANNER AND DRIED FRUIT PACKER. 











oo 


Among the Evaporated Fruit Trade | 
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Short Interest in Market for Evaporated Apples. 

C. C. Hall, Rochester, N. Y., reports to THE CANn- 
NER AND Driep Fruit Packer as*follows in regard 
to the situation on evaporated apples, skins, cores, etc., 
in that important section: 

“Trading in evaporated apples has been active the 
past week, the demand being principally from the short 
interest. There is not much business coming in from 
the consuming markets, although Europe has been a 
steady buyer. The orders from abroad, however, have 
been for much smaller quantities than earlier in the 
season. The enormous supply of fresh apples has ap- 
parently curtailed the demand at the present time for 
dried stock. 

“Sales have been made of prime quality down to 
7¥%c f. o. b. shipping point, but today it is impossible 
to buy below 8 to 8'4c; choice, Yc per lb. higher. 

“Cores and skins are entirely neglected. They are 
offered at 15, to 134c f. o. b. in bags,’ with buyers in- 
terested at about '4c per Ib. lower. 

“Chopped apples of good quality are very hard to 
find. These will be scarce this season on account of 
the fine quality of the green apples which the evapo- 
rators are getting. The stock is running so large that 
most of it is being pared. 

“Raspberries are steady, being quotable at 27¢ to 28c 
f. o. b. in barrels.” 


Fruit Crop Conditions. 


The late winds have covered the ground in orchards 
about Grant, Mich., with a considerable quantity of 
fruit, said to be not fit for shipment for market pur- 
poses. The canning factory at Grant is not operating 
this year. 

Ninety per cent of the Santa Clara Valley crop of 
prunes has already been bought, according to reports 
from San Jose. There are very few 30s so far and 
40s are grading out much below expectations. Owing 
to the lack of sugar in the Santa Clara fruit most of 
it is said to be as tart as the Oregon and Washington 
varieties this season. 

Spraying machine competitions will be held in con- 
nection with the Spokane Apple Show, November 23 
to 30. Medals will be awarded by judges appointed 
by the American Society of Agricultural Engineers, 
and the tests are open to the world. It is believed that 
the competition will do much to bring about a more 
general use of apparatus for the protection of trees and 
crops, and will also develop a knowledge of the newest 
inventions in spraying machinery. 

In Ventura county, Cal., growers expect to realize 
over six hundred thousand dollars from dried apricots 
this year. Nine hundred tons of the fruit are con- 
trolled by the Ventura Co. Dried Fruit Association and 
will be handled by the Hogue-Kellogg Co. In addi- 
tion to this it is estimated that there are about 1,300 
tons in the county. 

The South Dakota Agricultural Experiment Station 
at Brookings, S. D., has issued Bulletin No. 130, en- 
titled “Some New Fruits, Originated from the Native 
Sand Cherry and Plum.” This bulletin may be con- 


sidered as a continuation of Bulletin 87, “The Improve- 
ment of the Western Sand Cherry,” and Bulletin 138, 
“New Hybrid Fruits.” 


TYPES OF APPLE EVAPORATORS—DESCRIPTION OF 
COMMERCIAL PLANTS. 


BY H. P, GOULD, ASSISTANT POMOLOGIST, UNITED srargs 
DEPARTMENT OF AGRICULTURE. 

Many types of evaporators are now in use, though 
in a general classification they may be grouped, fae 
convenience, under a few heads. The more important 
of these are: 

Cook-stove evaporators. 
Portable outdoor evaporators. 
Kiln evaporators. 

Tower evaporators. 
Miscellaneous types. 

There are several other styles of this type obtainable 
from manufacturers which are made of sheet jron, 
usually galvanized. As no wood enters into their con- 
struction, danger from fire is eliminated. One of these 
styles is provided with a heat deflector and so con- 
structed that hot currents of air pass over the fruit as 
well as up through it, the claim heing made that this 
movement of air induces a more rapid drying of the 
fruit than in ordinary methods of construction, 
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KILN EVAPORATORS. 

Of the types having sufficient capacity for handling 
apples from large commercial orchards, the kiln evap- 
orator is by far the most important. 

While the principles of construction of the different 
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Fig. 2.—Exterior of a conveniently arranged two-kiln 
evaporator. 


evaporators of this type are similar in all cases, the 
details and the arrangement of the appliances are end- 
lessly varied. 

The arrangement of a very complete evaporator, 
from a mechanical standpoint, is shown in figures 2, 
3, 4, and 5. The general features of the exterior-are 
shown in figure 2. The building is two stories high. 
The floor plans suggested by figures 3 and 4 are ina 
measure an adaptation of the arrangement of this 
evaporator. The central portion of the building, which 
contains the floors where the fruit is prepared for dry- 
ing, is 20 by 4o feet. The wings on either side, which 
contain the kilns where the fruit is dried, are each 20 
feet square. At the front of the, building shown m 
figure 2 can be seen an elevator by which the apples 
are carried to the second floor and dumped into a large 
bin (fig. 4, K). This elevator is an endless sprocket 
chain provided with lugs similar to the one whiclr cat 
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the bin (fig. 4, K) 


be seen at the right in figure 5. ‘the b ; 
js directly over the paring table (C) in figure 3. I'rom 
this bin ‘the apples drop down the conveyors (to be 


een in fig. 5) to the paring table on the first floor. 
S >* . ~ . 
As will be observed, one of these conveyors is pro- 


vided for each paring machine. At the base of each 
there is attached a small box into which the fruit 
settles, where it can be readily r sached by those who 
operate the parers. é 
As:the apples are pared, the peelings drop into a 
carrier which runs under the table, passing directly 
beneath the machines, and which takes them to the 
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Fig. 3.—First-floor plan of the evaporator illustrated in figure 
2, showing the position of the principal articles of equipment. 


elevator shown in figure 5 at the right, and by this 
they are raised to the second floor, where they are put 
by hand into the bin shown in figure 4, VN. Here they 
remain until they are placed on the kiln floor to dry. 

The pared apples drop to the paring table when they 
are forced off the machines. They are then trimmed 
(an operation to be described later), dropped into a 
carrier which runs in the opposite direction from the 
one which receives the peelings, taken to the elevator 
at the remote end of the paring table, by which they 
are raised to the bleacher (figure 4, L.) on the second 
floor. They are delivered from the bleacher to the 
slicer, shown in figure 4, , and are then spread on 
the kiln floors (O, O). It will thus be seen that with 
this arrangement the fruit passes from one operation 
to another with a minimum of hand labor. 

Other points in the arrangement of the appliances 
indicated in figures 3 and 4 require notice. In the 
former, which shows the first floor, D is the stairway 
leading to the second floor; E is an engine which sup- 
plies the necessary power for running the parers, ele- 
vators, and other machinery; F is the room which re- 
ceives the evaporated fruit when it is taken from the 
kilns; G, G are the furnaces which supply the heat for 
drying the fruit; H, H are 10-inch pipes leading from 
the furnaces to the chimneys at J, J; J is the boiler 
supplying steam for the engine (E). 

In the diagram of the second floor (figure 4) the 
oily points which require further notice are small 
doors P, P in the walls, which communicate with the 
turing room (/*) on the first floor, and through which 
the fruit is passed when removed from the kilns. 

This evaporator is located in Wayne County, N. Y. 
It was built about 1903. It is a frame building very 


thoroughly constructed and completely equipped. The 
‘proximate cost of the plant, the capacity of which is 
Is for ten hours, with the kilns drying 


about 300 bushe 
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continuously, as stated by one of the owners, was as 
follows: = 

NE ik a 35 65s ome cape sebetuekal ab ok $1,800.00 
Two furnaces 


Sil Gies atwedalletan» seat 150.00 
ae eee eee Pye rey | Seeyl Peer 60.00 
One 20-foot horizontal bleacher............ 75.00 
CHO 4, Fh to ERS ee OF. in ee 37.50 
RGN ES ieee ogy RARE g Bde 8.00 
Engine, boiler, shafting, pulleys, belting, etc... 450.00 
Inetememey tnecIaMery oi i eee 100.00 





TE 6. 5c Fececan bites Saae* allaes Oi ck $2,680.50 

A convenient arrangement for an evaporator having. 

. . 5 . -~ - Ss 

four or five kilns is shown in figure 6. In this one 
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Fig. 4.—Second-floor plan of the evaporator illustrated in figure 
2, showing the position of principal articles of equipment. 


the kilns are built of brick, and the apples are pared 
in an adjacent building. Referring to the illustration, 
the portion built of slats at the left is the compartment 
for containing the apples in bulk. This bin extends 
the entire length of the building, except a small space 
in the center where a 5-horsepower gasoline engine is 
located which furnishes power for running the parers, 
slicers, and other machinery. The paring table * is on 








Fig. 5.—Interior view of the evaporator illustrated in figure 2 


2, 
showing the paring room and the position of the table, parers, 
and other conveniences. 


the opposite side of the building, as will be noted, 
from which the fruit is taken by a carrier, similar to 
those already described, and elevatod to a platform 
which is on the same level as the two bleachers, which 
are to be seen between the evaporator and the paring 
shed just mentioned. This carrier discharges the fruit 
into trays, which are then placed by hand in one of 
the bleachers; from this they are taken to the slicer, 
located in a compartment just within the brick portion 
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of the structure and with which all the kilns com- 
municate, thus making it convenient to distribute the 
fruit after it has been sliced. 

Other large establishments have the kilns arranged 
in a series situated end to end. The fruit is pared on 

a At the time the photograph from which this illustration 
was made was taken this evaporator was not in operation. 
The parers were covered with boxes, which are seen where 
the machines would otherwise appear. 
the first floor of an adjoining structure centrally lo- 
cated; then elevated to the second floor, which is on 
the same level as the kiln floors, where it is bleached 
and sliced. Communication is had with the kilns not 
adjacent to the floor on which the fruit is sliced, by 
means of a platform extending from this floor along 
the sides of the kilns and on the same level as the kiln 
floors. 

Of the smaller evaporators, operated entirely bv 


hand, of which there are relatively a great number, a - 


similar arrangement on a correspondingly limited scale 
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Fig. 6.—Paring shed and bleachers of a large kiln evaporator 
built of brick. 


will be found convenient. Where buildings which 
were erected for other purposes are remodeled for this 
use it may often be necessary to forego some of the 
conveniences which could be included in a building 
erected primarily for the evaporation of fruit. 

A conveniently arranged one-kiln evaporator is 
shown in figure 7. The plan of the first floor is sug- 
gested by figure 8. The space is divided into a fur- 
nace room about 14 feet by 16 feet and a workroom, 
which is somewhat smaller, in which the apples are 
pared. An upright bleacher, which also serves as an 
elevator for raising the fruit to the second floor, is 
placed in this room. The second floor is divided in a 
similar way. The kiln has the same dimensions as the 
furnace room, with a capacity of 75 to 100 bushels 
of fruit (before paring) at each filling. The work- 
room on this floor contains the slicer and the upper 
portion of the bleacher. The dried fruit, as it is taken 
from the kiln, can also be held here temporarily if 
desired. 

The evaporator shown in figures 7 and 8 is con- 
structed entirely of wood and was built in 1896 at a 
cost of about $300, including material and labor. It 
is located in western New York. At the present prices 
of lumber the cost would be considerably greater. A 
builder who could secure the lumber from his own 
timber tract would be able to greatly reduce the actual 
cash outlay. According to a statement of the owner 


the cost of equipment was as follows: 
One furnace 
Two parers 


ee 
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Total cost of equipment.............. 

Such a building as the one described may readily be 
so constructed that it will be useful for many other 
purposes during the course of a year than that for 
which it is primarily intended. 

In constructing kilns the same general principles are 
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Fig. %7.—A one-kiln evaporator, with bins for apples adjoining 
the paring room. 


followed, whether the evaporator is a small one with 
only a single kiln or an extensive establishment having 
several of them. The most satisfactory size of kiln, 
all things considered, is about 20 feet square. This is 
a convenient size to fill, so far as the preparation of 
the fruit is concerned ; the heat can be well regulated, 
made sufficiently intense for the purpose desired, and 
evenly distributed, so that the fruit will dry uniformly, 


‘and for various minor reasons a kiln of this size is a 


desirable “unit” in the construction of evaporators of 
this type. 

A kiln consists essentially of a floor made of slats 
and placed over a furnace room or over a system of 
steam pipes. The floor is usually built from 10 to 12 
feet above the floor of the furnace room. Provision 
should be made for regulating the heat by means of 
small openings at the base of the walls, communicating 
with the outside, which can be opened or closed as de- 
sired. The inflow of cold air can thus be regulated. 
Such control is especially desirable in windy weather 
While many evaporators are constructed without 
special provision of this kind, it is an important point 
to have such openings, particularly if the walls are 
brick or otherwise made very tight, so that there is 
but little circulation of air. 

If the evaporator is a frame building, the walls of 
the furnace room may well be plastered or covered 
with asbestos paper to lessen the danger of fire, which 
may otherwise be great, because of the intense heat 
generated within them. 

If the walls, at least the portion below the kiln floor, 
are double, with an air space between the two sides, 
the insulation will be more perfect than if they are 
solid or of only a single thickness, thus best conserv- 
ing the heat and increasing the efficiency of the plant. 
The height of the walls of the kiln above the drying 
floor should be sufficient to permit an attendant to 
work on the floor conveniently and: with comfort. _ 

Some means for the escape of the air laden with 
moisture from the fruit is necessary. This may be 
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rovided for by means of an opening in the roof sim- 
ar to that shown in figure I, page 7; or a cupola-like 
ventilator may be built, the sides of which should con- 
sist of slats placed so that they overlap one another as 
in an ordinary window blind. Another form of ven- 
tilator is shown in figure 2, page 8. This is in the form 
of a tower about 3 feet square and extending 8 or 10 
feet above the root, which is sufficiently high to cause 
more or less draft, and hence augments the circula- 
tion of hot air through the fruit. 

The kiln floor is constructed of strips especially de- 
signed for the purpose. Such floors are generally made 
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Fig. 8.—First-floor plan of the evaporator illustrated in figure 
7, showing the arrangement of the principal details: A, doors; 
B, windows; C, paring table; D, bleacher; E, stairs; F, chim- 
ney; G, furnace; H, pipes. 


of poplar or basswood strips, seven-eighths of an inch 
thick, 1 inch wide on the top surface and one-half 
inch wide on the under side. In laying the floor, these 
strips are placed one-eighth to one-fourth inch apart 
on the upper surface. This makes the space between 
them wider on the underside than on the upper, thus 
allowing the small particles of fruit which work down 
between them to drop through without clogging the in- 
tervening spaces. Reference to figure 9g will make 
plain the method of constructing the floor. 

The heating apparatus, parers, slicers, bleachers, 
details of arrangement, etc., referred to here are de- 
scribed under their respective headings. 

TOWER EVAPORATORS. 

At one time tower evaporators were extensively 

used in some sections for apples, but in recent years 








Fig. 9.—Section of a kiln floor, showing the method of 


construction. 


this type has been largely superseded by the kiln 
‘vaporator, so that at the present time there are com- 
paratively few towers in use. 

s the name of this type implies, a tower is its char- 
acteristic feature of construction. It may be likened 
fo an immense chimney, provided with the necessary 
appliances’ for receiving the fruit, except that the heat 
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alone is allowed to pass through it, a separate flue 
being provided for the smoke. 

There is no more definitely prescribed manner in 
which these towers are constructed and arranged than 
there is governing the construction of kiln evaporators. 
They may consist of one tower or several. If several, 
they may be entirely disconnected from one another. 
They may be built side by side or back to back, open- 
ing on the opposite sides. They may be entirely within 
the building, extending through the several floors from 
basement to roof and projecting above, or entirely on 
the exterior, opening into the interior after the manner 
of an “outside chimney,” common in some sections of 
the country. They may be built either of wood or 
brick. They are usually from 4 to 5 feet square, inside 
measure, and 30 or 35 feet in height, as desired. Heat 
is supplied by a furnace at the bottom of the tower. 

There are two principal methods of constructing the 
towers in regard to receiving and handling the fruit 
to be dried. The apparatus in one case consists of two 
endless sprocket chains operating over wheels properly 
adjusted at the top and bottom of the tower. Each 
sprocket chain is provided with swinging brackets, 
corresponding with one another on each chain, for 
holding the racks on which the fruit is placed for dry- 
ing. In one specific make of apparatus these brackets 
are arranged in series of six each, so that this number 
of racks can be put in, one immediately above another. 
A space of 2 feet or so intervenes on the sprocket 
chains between each series of six brackets. This 
sprocket-wheel-and-chain device for carrying the fruit 
in the tower is turned by means of a crank, which 
works on the outside of the tower. 

The racks on which the fruit is dried consist of 
frames 4 feet long and 21% inches wide, over which is 
placed galvanized-wire netting having a quarter-inch 
mesh. ‘This size of rack permits the apparatus on 
which the racks are carried in the tower to work 
readily, those on one side passing upward, while those 
on the other side move downward, without interfering 
with one another. 

In this method the point of admitting the fruit to the 
tower is near the base on the first floor. When the 
fruit is dry it is removed at the same point. 

In operating the tower, the apparatus is turned every 
few minutes to bring each rack of fruit in its course 
to the base of the tower, where the heat is greatest. 
In this way it is made to cry uniformly, and each rack 
is brought repeatedly into view of the one in charge; 
hence he is always able to know its exact condition. 

Iir one particular evaporatar of this kind there are 
three towers, about 30 feet high, each holding 120 
racks. The capacity of a single tower is about 100 
bushels a day. The fruit is prepared in every detail 
the same as for drying in kilns. 

In the other method the racks are about 4 feet square 
and occupy the entire cross section of the tower instead 
of half the space, as in the method just described. The 
racks are admitted to the tower at the same point as 
in the other style, but as each rack is put in position 
it is raised by a lever attachment, together with the 
other racks which may have been already put in place, 
and held in the new position by dogs or clutches which 
work automatically, allowing the racks to be moved 
upward, but not permitting them to move downward. 


The distance which the racks are raised each time the 
lever is moved is sufficient to allow another rack to be 
inserted below them at the usual point of admission, 
It will thus be seen that the racks are gradually raised 
from the point of insertion on the first floor to the 
point on the second floor where they are removed, The 
racks do not come into the view of the operator from 
the time they are inserted until they reach the place 
where they are removed, and so do not come under the 
same scrutiny of the operator as in the other style, The 
arrangement of the furnaces is the same in both 
methods of construction. 


INCREASED OUTPUT OF CHINESE TIN, 
[FROM CONSUL GENERAL GEORGE E. ANDERSON, 
HONGKONG. | 

The increased output of tin from the mines at 
Kotiou, in Yunnan Province (handled altogether 
through Hongkong), which has been expected ag 4 
result of the introduction of German machinery afd 
German technical supervision, is already manifest, al- 
though the new system has not been fully inaugurated, 

It is also significant, in view of the position taken 
by many metal manufacturers in the United States as 
to deliveries of tin from Chinese mines on general 
tin contracts, that the shipments of tin to the United 
States are greatly on the increase. The total exports 
of tin from China in 1910 amounted to 14,351,108 
pounds, valued at $4,122,311 gold, as compared with 
9.931.775 pounds, valued at $2,599,049, in 1909, and 
10,635,345 pounds, valued at $2,913,986 gold, in 1908} 
the high output for the last-mentioned year being 
due to interruption in export due to floods in 1907. ~ 

In the first quarter of 1911 the output from Mengtsz 
was 4,234,961 pounds, against 3,577,244 pounds in the 
same period in 1910. Comparative shipments to the 
United States were: 

Periods. 

First quarter 
Second quarter 


1911 
$181,812 
433,685 


1910 
$212,000 
265,000 
First half year $477,000 $615,497 
The export of tin from the Kotiou mines is prac- 
tically all to Hongkong, the output of these mines 
accounting primarily for 96 to 98 per cent of the 
exports of all China, and actually accounting for more 
than that proportion, in view of the fact that much 
of the small balance exported from other Chinese ports 
is Yunnan tin originally received from Hongkong and 
reexported. As indicated in previous reports, about 
half of the tin received in Hongkong—about half of 
China’s output of tin—is reexported to Chinese ports 
and consumed in China. However, all of the in- 
creased output of Chinese tin is going to Europe and 
the United States, as Chinese ports took less tin last 
year than the year before. 


THE LIFE OF AN AD. 

A hardware firm in an eastern city received one day 
an order for an article which had not been manutac- 
tured for nine years. Upon inquiry, it was learned 
that a farmer, in taking up a carpet, had found under- 
neath it an old paper, containing an advertisement of 
this article. He had been so impressed with its utility 
that he had written off to order one.—Hardware and 
Metals. 
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: Complete Course RAY Ga] REVISED edition of “A Com- 
in Ns plete Course in Canning,” con- 
° ¢ WN, ceded to be the most complete, 
@rveveller.s ZLOTY practical and up-to-date can- 
1 ners’ text book in existence, has 
$ been issued by the publisher. The 
4 readers of this book will find that the 
formule given are practical and ready 
. for use. The publishers state that 
g “They have already been tried and used 
repeatedly by men who have made a 
; success of the business, and there is but 
‘ one reservation that goes with them: 
Considerable common sense must be 
: added to all formule.” The work 
5 treats of “Factory Requirements,” 
; “Supplies,” “Processing,” “Contracts,” 
i the processes for all vegetables and 
. fruits, as well as meats, fish, soups, preserves, candied fruits, 
e jams, fruit butters, jellies, pie fillings, catsups and pickles. 
i “A Complete Course in Canning” is recognized as the most 
* modern and best guide in all matters pertaining to the manufac- 
4 ture of canned goods, jellies, preserves and condimental foods. 
it In addition to the above, it contains general instructions for can- 
yf ners and articles on “Saving Seed Corn,” “The Theory of Cost,” 
ts “The Making of Brines,” “The Importance of Proper Processing,” 
‘| “The most “The Canning of Peas,” “A Clean Tomato Cannery,” “Scalding 
st complete and Cleaning Tomatoes” and “Tomato Catsup Under the 


Microscope.” 


work of the A copy of this book should be in the office of every canner 

kind i in the- United States and Canada. It will answer—and answer 

In accurately—any question that may arise relative to proper meth- 

. a ods of processing. It is a complete reference library as regards 

d existence. canning methods. It covers every phase of canning, tells how te 
can all vegetables, fruits, fish, preserves, jellies, etc. 


Bound in cloth, sent postage prepaid to any place in the United States (cash with $5 00 
igh at ae nt ite tot Rai ee OR ge ei WC brie ceathia’s ke 166 655 3S pe aL ash 
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Peas and Pea Culture. By Glenn C. Sevey, B. S., 
editor New England Homestead. Iliustrated. 5x7 
inches, 120 pages. Cloth. Net 50 cts. 

Canning and Preserving, with Bacteriological Tech- 
nique. By E. W. Duckwall, M. S. 500 pages. $5.00. 
Postage, 29 cts. 

Silos, Ensilage and Silage. By Manly Miles, M. D., 
F. R. M. S. Illustrated. 100 pages, 5x7 inches. Cloth. 
50 cts. 

Asparagus. By F. M. Hexamer. illustrated. 174 
pages, 5x7 inches. Cloth. 50 cts. 

The Book of Corn. By Herbert Myrick, assisted by 
A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards of 
500 pages, 5x7 inches. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. M. 
Bailey, Jr. Illustrated. 90 pages, 5x7 inches. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated. 
204 pages, 5x7 inches. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 inches. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illustrated. 
5x7 inches. Cloth. 25 cts. 

Piums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 inches. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clarence 
M. Weed. Illustrated. 150 pages, 5x7 inches. Cloth. 
50 cts. 


Order through THE CANNER, 222 N. Wabash Ave., 
Chicago. CASH WITH ORDER. 

















AGRICULTURAL EDUCATION AND ITS RELATION To 
SOIL FERTILITY. 


The time is fast passing when the book farmer and 
the student of agricultural problems is ridiculed for his 
knowledge, for they have shown that through their 
knowledge they could produce larger crops than their 
neighbors, and yet their farms are not Wearing ‘ont, 
Such results are the most convincing argument that éan 
be used to show that it pays to study the principles 
that underlie successful farming. 

Ask anyone who knows anything about farming, and 
he will tell you that, everything else being equal, the 
richer the soil the larger the crop and that, even though 
other conditions are unfavorable, if the soil is all right 
the day is saved, and yet your informant may know 
nothing about what most contributes towards a good 
mechanical condition of the soil or what elements enter 
into its chemical composition. 

He knows that barn-yard manure improves the soil, 
but not why; neither does he know what element of 
plant food it contains, what crop it serves the best, or 
how to get the greatest value from it. Commercial fer- 
tilizers are an unknown quantity in his scheme of farm- 
ing, for, if he has heard of them at all, he thinks them 
a means of robbing the farmer. 

Contrast his condition and prospects with those of 
the man who reads and studies and profits by what 
books and papers teach him. The latter, too, realizes 
that soil fertility is the basis of his success and pros- 
perity and he plans to make his soil every year better 
and at last turns it over to his successor far richer in 
fertility than when it came to him and yet he has every 
veat produced paying crops. 

Such a farmer is not a soil robber, and if there were 
more of his kind we would hear less about farming be- 
ing a poor business and still less about worn-out land 
or abandoned farms. He believes in rotation of crops 
and keeping as many animals on the farm as will con- 
sume the waste from his cash crops, as well as to con- 
vert the ‘bulky, unmarketable stuff raised into cash, 
and he applies all the manure made as soon as possible, 
that it may lose none of its value. 

He knows that barn-yard manure is not a balanced 
fertilizer and that he is wasting part of it unless in 
connection with it he uses potash or phosphoric acid, 
or both, as his soil and the crops he grows requiré 
Then he grows some kind of crop which he returns 
to the soil whenever needed to keep up the humus 
supply, and finds that all such investments of money 
and labor bring him greatly increased profits. His 
plan of farming is the kind approved by the best 
authorities and such as is practiced by experiment sta- 
tions to show how to increase crops and conserve of 
improve the fertility of the soil. 

In an experiment recently conducted in Missouth 
corn was increased from 19 to 45 bushels to the acre 
and wheat from 12 to 26 bushels by growing cow 
peas, to furnish nitrogen and humus, and by applying 
lime and commercial plant foods, the latter consisting 
of phosphorous and potash. The increase in yield ak 
lowed a good profit on expenditure of money tor fer- 
tilizer and time spent, and at the close of the expeth 
ment the soil was, as far as productivity is concerned 
in the same condition as virgin soil in that locality 
Verily, agricultural education pays when it can pro- 
duce such results as cited above, and it is within the 
reach of everyone who will read the agricultural pa- 
pers and apply what they read to their own work 
Colman’s Rural World. 
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Canners’ Associations 
Below are listed the principal associations in the canning and allied industries in the United 
. States. Communications should be addressed to the secretaries, who will furnish information in regard 
to dues, eligibility to membership, etc. 
“In Union There is Strength” 
= = 
i National Canners’ Hesociation. 
e wW. &B. Boat President, 8. F. ee. {eg Beeaident, FRANE E, ay trae 7 Seo’y and Treas. 
h Bues are as follows: Packers of from 5,000 te 10,000 cases, $5.00; 5@ cemts per thousand for each additional thousand cases. 
t Soa , 
. - 2. sence, Vee Gestern Canners’ Hesociation, F2=™> * ey cy 
d 
: Titinois _ Canners’ Association. f 
J. W. McCALL, President, E. F, TREGO, Yieo-Savaident, GENE DICKINSON, Sec’y-Treas., 
Gibson ity. ‘oopeston. Eureka. 
I, as Southern Canners’ Hssoctation. a 
: B. A. ft ae i bai ent, . 2&8 ——— ie FESTUS amon y and Treas., 
r- Indiana Canners’ Association. 
n- CHAS. LATCHEM, President, WM. SMITH, Vice-President, CHAS. MARTZ, Sec’y and Treas., 
‘ Wabash, Delphi. Arcadia. 
Ohio Camers’ Hesociatton. 
of F. M, SHOOK, President, WwW. W. bateog Maat tee cies z. WwAnty. Seo’y and Treas. 
at 
es Tri-State Packers’ Hesociation. 
3 w. 0 9. HOFFECKER, Presiden ty Seugras,, Del. _E. E. {GBEENABAUM, Vice-President, Seaford, . Del. Del. ROBT. S., FOG 8. FOGG, IG, Vieg- Rresident, Salen, 3. a 
er 
te Canners’ League of California. 
ry LF. GRAHAM, aes - ts Jose. ine F. F. STETSON, Vice-President, Los azote. ae eae a ae Sean Franeisce, 
4 New York State Canned Goods Packers’ Heeociation. 
Es 9 5 emmeliediadis 2% semmmellidte > + semmallde 5 ae 
ad Pee Towa Cannere’ Hesociation. ar oe 
te RB. 0. WOODARD, ent, x. W. TOGRS, Vieowam, &, VEE feo, Treas. 
mn- ae ad Minnesota Camners’ Hesociation. hang 
: rer ++ oe ee ee Li, one 
ye, i 
Missouri, Valley Canners’ Heeceiation. 
-ed z B. GILLETTE, President, Marionville. W. 2%. KARRINGTON, Dearbern, Meo. L. I, MOORE, See’y and Treas,, @regon, 
in Gisconsin Canners’ Hs = 
> . EZ am. President, F. D. SEARS, Vise Rvecticnt, oC. mapeny Treastrer, CHAS, sper. Secretary, 
rns al ae Michigan Camners’ Association. 
= ‘Grand Rapids, Mick.” * ‘ee oe ee 
ney ; 
His ton Virginia Canners’ Aseceiation. ._. See te 
est ENCE SMILEY, Pres., : 
‘Se Va., BR. F. D Ton 1. 
sta- 
e Utah Canners’ Hesociation 
a. G. M. panuss. President RICHARD orepeney, Vice-President, B, F, arian ~ Sag y and Treas, 
va Canning Machinery and ies Heecelation. 
rcre THO8. 5 § 5 
oi . President, on. a ahaa eeaiee, Seo’y, x. A. a, ae gate 
ying 
ine National Cammed Goods and Dried fruit Brohere’ Hesosiation. 
5 Cc, 8 JONES, JAS. M. HOBBS, Secretary, C. GILBERT, Treasurer, 
| al- Peoria, Ill, Chicago, sea Indianapelis, Ind. 
a Oa National Kraut Packers’ Hesociation. 
nel ao ets > e Seaes: .* 
lity. timore Canned Goods Excha 
pro- _ ALBERT T. MYER, President. %. A. TORSCH, Vice-President. W. F. ASSAU, '. LEANDER LANGRALL, Treasares. i 
. the iy Vick ? } 
_ pa- WM, BALLINGER, Prema ‘ Na i Me Heeceiation. FRANK A. BROWN, Sec.-Treas, 
k. Keokuk, ia. Chicago, Til. 
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Prompt attention to orders during packing 
season is as important as good cans. We have 
a record over a period of several years of having 
shipped every car of CANS ordered during Pack- 
ing Season the same day order was received. 
During the Packing Season we always keep 
loaded on our tracks from thirty to fifty cars of 
Cans in order to make absolutely sure our 
customers receive their cans promptly. 








We are prepared to furnish our customers with 
five gallon Tomato Pulp Cans, made of; Heavy 
Tin Plate. 


We can furnish these plain outside, andi Sani- 7 
tary Enamel inside. 
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